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AMERICAN CANS 


Along with a variety of fruits and vegetables 

the two great staples, corn and tomatoes, 

are yet to be packed. 

Each is a big item 

and frequently taxes the capacity of the can maker 
to supply emergency needs 


which often develop in a day or night. 

While urging canners generally to reasonably anticipate their 
wants, as a good business proposition, yet we wish it particularly 
understood that the American Can Company is and will continue 
to be in a position, at all times during the season, to promptly 
meet all demands of its customers. Our factories are most favor- 
ably located in various sections of the country, giving unquestioned 
advantage in the handling of your orders. 

Our service means not only the best cans, but delivery 


when you need them. 


AMERICAN CAN COMPANY 


NEW YORK CHICACO BALTIMORE SAN FRANCISCO MONTREAL 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 
341 River St. CHICAGO 





The J. K. ARMSBY CO. 


FROM THE LAND OF SUNSHINE 


FRUITS 
Wholesale 


BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 








GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
13133¢ Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas. Okla. 
homa, lowa, and Nebraska. 





E. Cc. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Datias Mercantile Co., Dallas, Texas. 
later-State Brokerage Co., Oklahoma City,0.T. 
later-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





fhe Tatman Thompson Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


, Correspondence Solicited. 


EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


Liberal Advances on Coasignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





T. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


326 RIVER ST., CHICAGO ~ 








Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 





Send us your offerings. Cover jobbing points 
: in Lovisiana and Mississippi. 


. 322 N. WABASH AVE. CHICAGO 


Correspondence Solicited 





The Buning-Largenfi 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 
Advances on Consignments 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 





E.L. STANTON &CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





























GETTYS BROKERACE Co. 


“SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 



















GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED COODS A 
SPECIALTY 


San Francisco, Cal, 













SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
aS 















Kansas City, Mo. St. Louis, 
St. Joseph, Mo, Omaha, 
St, Paul, Minn, Wichita 





‘> 











Cover All Jobbing Centers Adijacen} to, 
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Canned Goods Brokers and Commission Houses 
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Th e J. M. P A V E 34 C O M P A N Y Address all i i eta 
? pied cag . CHICAGO, ILL. 
CANNED GOODS 311 River Street 
& SONS 
CW.BAKER & 50™> | PIGKRELL & GRAIG GO. |C- J SUTPHEN & CO. 
PE . wasn; - pacieeas BROKERS 
; DEEN, - 
2 im Ree CANNED GOODS DRIED FRUITS | MCRAE og TOMATO iid 
aN AND TOMATOES | '*%121 North Second Stroct | i. Wabssh Ave, Chicegs 


NULL& CAREY |B. F. MOOMAW CO.| sam Baer « co. 


5. Dried MSROANOKE, va. _| Brokerage and Commission 


Goods °"4 Fruits © | Brokers in Canned Goods, Cans, | pa uneg Goods and Dried Fruits 


128 So. Front St., PHILADELPHIA, PA. Our Territory: Southern and Middle CORRESPONDENCE SOLICITED 


exclusively: buy no goods Western States 
>. for our many account a Correspondence Solicited 183 N. Wabash Ave., Chicago 
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Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


Bi 


” # 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
INDIANAPOLIS given to the introduction of new goods. 


WE COVER THE UNITED STATES Write to us. 
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Charles S. Trench & Co. FRED STRUBLE 


BROKERS IN 


PIG TIN anp 
TIN PLATE 3 CANNED GOODS 


DRIED FRUITS 
McAlester : Oklahoma | 


ee bigger 





Merchandise Broker 











I] SIFULTON STREET :; NEW YORK 


— 
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| THE PROOF OF THE MERITS OF OUR LOCK SEAM MACHINE IS ATTESTED TO BY THE FACT THAT OTHERS ARé IMITATING IT 


HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 Machine, with Soldering 


CAN MAKING MACHINERY § a I at Attachment 












© 





——s 
ai 


breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md 





Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
s 




















Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you're going 
to place in your cannery. We're sure of it. 

You have said “Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine, it will do more to boost the canning business 
than anything else in the world.” 


All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to | gallon. Yes, and get out over 20,000 cans a day. You 
or your Ge can do it. 









We're in business to answer questions, and all that we ask of 
you, is, let your wants be dade known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 








Patents Pending ° 
ra Rare ng toe Mount Vernon, New York City, U. S. A. 
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® Bliss Compound. Applying Machine 





[Patented] 
“Bliss’’ No. 1 Compound Applying Machine 


E. W. BLISS COMPANY 


Brooklyn, N. Y., U. S. A. 
STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 


33 Adams Street 


Representatives for Chicago and vicinity: 


Simplicity and speed are features of this machine, which is used 
for applying on round tops and bottoms used for Open-Top Cans, 
the necessary compound to obtain an air-tight joint. There are 
no valves to get out of order, no air compressor to claim attention. 


The tops and bottoms are fed into a dial, and automatically carried 
into the machine, where the proper amount of compound is 
applied in the proper place, after which the work is automatically 
discharged. 


The machine will handle work from 2 to 5 inches extreme diam- 
eter of cover. The daily capacity depends on the diligence of the 
operator in feeding. An output of from 60 to 80 covers per 
minute can be easily obtained. The machine operates successfully 
with almost any compound. We build a larger size machine, 
No. 2. 


Write for full details. 


ON REQUEST, CAN MAKING MACHINERY GATALOGUE, NO. 14¢ 























AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 


This style Automatic Press, when equipped 
with tops and bottom dies as shown in il- 
lustration, has sufficient capacity to supply 
ends for any Can Making line. 








It is also constructed so that tops and bot- 
toms may be fed direct to Heading Ma- 
chine, after being cut out, thereby elim- 
inating any further handling. 


The feed is entirely automatic in the han- 
dling of the stock, and registers the cuts 
closely and- accurately. It is adjustable 
for different sizes. 


Write for further particulars 


McDONALD MACHINE COMPANY 


Manufacturers 


: - MODERN HIGH SPEED CAN MACHINERY 
~” 32nd Street and Shields Avenue CHICAGO, ILL. 
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| American Boke and { American Charcoal | 


TIN PLATES 





























These products are made from select cic under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitute: or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ma Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 


DISTRICT SALES OFFICES 
_Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 


















‘THE CANNER AND DRIED FRUIT PACKER. 

















Ayars Machine Company, sew ‘iersey 














CORN SHAKER 


For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














| BRIGHTEN 
OVER YOUR CANS | 
500 WITH AN 
AYARS CAN 
IN USE CLEANER 














Ayars Machine Company 


SALEM, NEW JERSEY 


BROW’, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query ‘How to increase | 


the consumption of Canned 
Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 












































manufactured by us and im- 
tated by others. 





SANITARY — COMPANY 
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YEARLY SUBSCRIPTION RATES 


ited States, its possessions and Mexico, also Canada, 
sos in the United Kingdom, Europe and all countries in the 


Universal Postal Union, $5.00, postage prepaid. Single copies, 





10 cents. 
DISCONTINUANCES 
over one year in arrears will be dropped in 
a with. the new postoffice ruling. Orders to discon- 


be accompanied by payment to date. In request- 
A>" address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash h order for firms not rated or with whom we have 
not st ablished credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. ; 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 














er, Registered Letter or International Money Order, 
— -y A... 3 fee CANNER PUBLISHING CO. end all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 
TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 


close on Monday. Advertising copy should be in by the Monday 
ng date of issue. © secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 
orrespondence upon all subjects of interest to the trade is 
solicited In qorrenpondanee, writers will observe the followin 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
mdents, but all interested are cordially invited to use 
our columns freely. 











Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Beware of flat sours. 


It takes good raw material to make quality in the 
manufactured article 
* 
The National association certainly is expanding 
under the Roach regime. ' 


Suggestions for the program of the next National 
Canners’ convention are in order. Everybody is in- 
vited to send suggestions for interesting and prac- 
tical features. 


Publicity is the power that will make converts to 
the use of canned foods. 
3s * * 


The strenuous statisticians and facile figurers are 
awaiting the close of the tomato and corn canning 
season to get busy with their faithful Fabers. 


There MUST be more than thirty cents a dozen 
between the packer’s and the retailer's selling prices 
for No. 3 tomatoes to remain a ten-cent seller. 

*k 1K rk 

Is it a mere waste of words at this time, when the 
country’s canned food requirements loom up so large, 
to urge the packing of quality rather than quantity? 


Xk 


Do you keep a file of THe CANNER? Every packer 
should. By so doing you will be enabled to make 
ready reference to market conditions or quotations rul- 
ing at any time in the past. Many of the biggest can- 
ners in the country carefully preserve every issue of 
this paper. 

* 

Some of the packers appear to think that a lot of 
tomatoes will be packed during September and the first 
half of October; others inclining to the opinion that 
frost severe enough to cause stoppage of packing is 
due at an early date. A good-sized tomato pack is 
needed. An early general killing frost would come 
as a calamity. 

The reappearance of the porgy or menhaden on the 
coast of Maine, after an absence of thirty-five years, 
and the apparent arrival of the same kind of mackerel 
of superior quality that ran several decades ago (not 
the overgrown, leather backed, tasteless fish so common 
of late) indicates the rejuvenation of a great New 
England industry. 

ok 


Talking about the cost of canning near-standards 
and the jobber’s unwillingness to pay a just difference 
in price for the almost-standard and the real thing, 
it's MERIT only that wins fame for the canned goods 
packer; that creates widespread popularity for his 
brands, and enables him to realize five or more cents 
a dozen extra for the products on which his labets are 
pasted. 








ISIBLEY WAREHOUSE & STORAGE CO. 


325 North Clark Street, 
CHICAGO, ILL. 


Telephone, Central 790 and 791 
We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water cennections, no switch- 


ing charges. Rate of insurance, 42 cents. 


iteaciesaaen 


Our Warehouse Receipts are Accepted by All Bankers. 
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CONTINENTAL CAN 








DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t i ¥ CHICAGO 
A. W. NORTON, Vice-Pres't 
F. P. ASSMANN, Sec.& Treas. M SYRACUSE 
J.C. ee BALTIMORE 
e CONWAY CANONSBURG 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 


TO THE TRADE: 











Gentlemen ! 

The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who-may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to kn ) 
” ow that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and Richest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 



































sociation? If not—why? Did you ever stop 

to consider what the association has done for 

the general good of the canning industry—and 
this means everyone who is in any way identified 
with it? 

Every forward movement that has been inaugurated 
in the trade for the past several years has been con- 
ceived within the circle of the National Canners’ As- 
sociation, which body is entitled to the credit for the 
higher plane upon which the industry is today operated, 
to say nothing of the increasing consumption. 

All who are connected with the trade in any capacity 
are receiving the benefits of the association, for it is 
built on a broad and conservative foundation, and 
works along liberal lines for the expansion and success 
of the whole industry. 


RE you a member of the National Canners’ As- 


THE CANNER AND DRIED FRUIT PACKER. 
Are You A Member? 


And, then, think of the indirect benefits which neces- 
sarily accrue from association with those who are la- 
boring for the advancement and elevation of the can- 
ning business. 

The annual dues are only a mite when the benefits 
are considered, and we are convinced that it is the duty 
of every concern in any way identified with the canning 
trade to give the association financial assistance as well 
as their moral support by becoming members and thus 
assisting in the efficient work that is being done for 
the general good of the trade. 

Every advance in the canning industry reacts to the 
advantage of everyone in any way connected with it, 
and therefore all should put their shoulder to the wheel 
and bear a proportionate share of the burden, for sel- 
fish reasons if from no higher motive. 





Studies of Sour Corn 


Duckwall in this issue of THE CANNER. It is 

timely because we are now in the midst of the 

corn canning season, and it is valuable because 
its author is an acknowledged authority on the can- 
ning of corn. His discussion of causes of souring is 
educational, and careful perusal of these studies can- 
not but add to the practical and scientific knowledge 
of the packer. Professor Duckwall himself says: 
“We believe that the explanation given of this problem 
in this article is comprehensive and exhaustive and 
covers the subject fully.” 


T= is the title of a timely article by Professor 


The discussion of souring of corn is arranged or 
separated according to the variotis sources, or causes, 
as follows: First, “The souring of corn before it goes 
into the can’; second, “The souring of corn on ac- 
count of a leak in the can”; third, “The souring of 
corn due to bacteria which were not destroyed in the 
sterilizing process.” 

“Studies of Sour Corn” should be read and di- 
gested by both factory proprietor and processor. Such 
articles, dealing as they do directly with your import- 
ant manufacturing problems, are to be found in no 
other canners’ journal. 





DEMAND NEW REGULATION. 

A question at issue just now between the local job- 
bers and the canners concerns credit for returned 
goods. The problem hinges on the Board of Health 
regulation of New York city which forbids the ship- 
ping out of the city of bad goods. The regulation 
recognizes only good and bad canned products, and 
states that the latter must be destroyed. The prac- 
tice of late has been for the retailer to make a claim 
on the jobber for bad goods, returning the same to 
him. The jobber, therefore, has had the goods de- 
stroyed through the Health Department, receiving a 
signed record from the same. This has then been pre- 
sented to the canner puttmg up the goods. 

But the canner has lately refused to accept such 
vouchers and has insisted on getting the goods back. 
His contention is that he has a claim on the maker of 
the cans and must have the goods back to support it. 
Manifestly the jobber cannot return the goods without 
violating the law. The question rests there, and the 
local jobbers are now trying to get relief with the co- 
operation of the city government. The burden is again 
on the jobber, since the retailer can ship the goods 
back and fairly demand credit, whereas the jobber, by 
the present ruling and the attitude of the canner, is 
again between the upper and nether millstones.— 
Journal of Commerce. 


WHOLESALE GROCERY NOTES. 

The South Texas Wholesale Grocers’ Association 
has been organized at Galveston, Tex. Annual meet- 
ings will be held in that city the first Monday in Au- 
gust. The officers elected were Morris Stern, Galves- 
ton, president ; E. G. Cowdin, Flatonia, vice president ; 
Alvin T. Lange, Galveston, secretary-treasurer. 

The Standard Grocery Co., Jacksonville, Fla., has 
been incorporated, with a capital stock of $50,000. The 
shareholders are all retail merchants and number con- 
siderably over 100. The officers are W. E. Gradick, 
president; R. D. Hearn, vice president and treasurer, 
and A. Platt, secretary. 


ALWAYS RESULTFUL. 
Want and For Sale ads in THE CANNER are always 
resultful, because all the big canners in the country 
read them every week. 





BARGAIN SALES. 
The melancholy days have come, 
The saddest of the year, 
When summer clothes are most too cheap, 
And winter clothes too dear. 


—Carolyn Wells, in Judge. 








TINPLATE-SANITARY GOLD LACQUER 


Hermetic Closure Company, 2444 














W. 16th Street, Chicago, Ill, 
== = 
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News of the Canners’ Associations 








Intestinal Trouble, and Not Ptomaines, Caused Death of 
: Prospective Bridegroom. 

Everetr, WaAsH., June 10.—After traveling across the con- 
tinent to claim his bride, Albert A. Borosky, of Boston, died 
suddenly Thursday, three days before tne time set for the 
wedding. 

A corouer’s jury decided yesterday that his death resulted 
from ptomaine poisoning, cansed by eating canne-l salmon. 

All members of the family that entertained Borosky were 
stricken, but recovered. 

Borosky was to have married a davghter of Dr. L. B. Molin, 
Everett. His body was sent to Boston for burial. 

As soon as this was brought to the notice of the 
office of the National Canners’ Association, a repre- 
sentative was sent to Eygrett and made a thorough in- 
vestigation of the case. His report in brief is as fol- 
lows : 

“Mr. Albert A. Borosky, of Boston, went to Ever- 
ett, Wash., to be married to Miss Frances Molin, 
daughter of Dr. L. B. Molin, a druggist. Previous 
to the wedding he was entertained at her home, and it 
was there he was taken ill. Dr. Jones treated the 
case, calling in Dr. Thompson, one of the leading 
physicians of Everett, in consultation. They decided 
it was peritonitis, but were surprised at his death, 
so much so that, although they were positive of the 
cause, they requested strongly that a post mortem 
be held. The body was opened by Dr. Smith, coroner, 
and Drs. Jones and Thompson, after a ‘careful ex- 
amination, stated that death resulted from intestinal 
obstruction, contributory with peritonitis and rupture 
of intestines. Dr. Copps, the first physician called, 
said that, though he did not afterwards attend the 
case, he had heard of its result and believed Drs. 
Jones and Thompson were correct in their statement 
of the cause, also saying that the difference was so 
great between ptomaine poisoning and peritonitis that 
it would be impossible to mistake them. He said that 
this report of ptomaine poisoning emanated from the 
Molins: and, in his opinion, was without foundation. 
A certificate of death was secured from Dr. Duryce 
and certified by the City Clerk verifying the statement 
of the physicians.” 

Because this case was handled through Associated 
Service, the National Canners’ Asociation addressed a 
letter to the New York manager, not so much hoping 
for any extended retraction as the issuance of an 
order cautioning newspaper correspondents to care- 
fully investigate ptomaine poisoning cases alleged to 
have been caused by canned foods. The National’s 
letter was as follows: 

My Dear Sir: I desire to call your attention to the report 
of the «eath from ptomaine _poisoning which occurred at 
Everett, Washington. The victim was Albert A. Borosky, of 
Boston, who had gone to Everett, Wash., to marry the daughter 
of Dr. L. B. Molin, of Everett. 

As this report appeared in a number of newspapers which 
have your service, I presume that it was handled by your ecor- 
respondents. 

The National 


of 


Canners’ Association has 


MICHIGAN 
BEANS 


fully investigated 





SAGINAW MILLING CO. - 


[SES 


this ease by interviewing Dr. Copps and Dr. N. L, Thomp- 
son (the latter being one of the leading physicians of Everett) 
He stated that the patient was treated for intestinal obstrye. 
tion and was ‘given medicine to remove the cause. The body 
was afterwards opened in the presence of Drs. Jones and 
Thompson and it was found that Borosky had died from in- 
testinal obstruction contributory with peritonitis and. rupture 
of the intestines, and that there was no trace of ptomaine 
poisoning. It was also learned that the deceased had had q 
similar illness in the East some time ago. 

Dr. Duryce, County Physician, American National Bank 
Bldg., Room 201, stated to our representative that the record 
of the cause of death of Mr. Borosky was in accordance with 
the above. 

You have always been most courteous to our Association in 
previous matters of this kind and I would be glad to have yoy 
investigate this case through your correspondent and corrobo- 
rate our report. 

As we have outlined to you in previous correspondence, the 
National Canners’ Association has been investigating all pub- 
lished reports of alleged ptomaine poison cases, and in every 
instance we have been unable to find a true one, when all the 
facts were gathered. 

We have asked you to instruct your correspondents to be 
exceedingly careful in their reports of ptomaines from canned 
food, because we feel sure that you do not desire to do any 
intentional injury to our great industry. The Press in past 
years has published so many reports of this character, that it 
has greatly decreased consumption because of the fear in the 
minds of many persons, after reading the same. 

Many times the physician, with little knowledge of the true 
nature of ptomaine poisoning has thus diagnosed an obscure 
ailment. In all of these cases when we have been able to get 
hold of the copy of his diagnosis, the pathologist to whom they 
were submitted has pronounced the disease a very different 
one. 

Thanking you for the courtesy that this letter will receive, 
[I beg to remain, 

Yours very truly, 
FRANK E. GORRELL, Secretary. 


Home Packed Corn in Glass, Not Canned Corn, Killed Hogs, 

The Evening Capital, Annapolis, Md., published in 
a prominent place on their pages, some months ago, an 
account of the unfortunate experience of one of their 
county residents. The article stated that Mr. Albert 
Stinchcomb was the owner of eight splendid hogs 
which he had intended to kill on Monday, but on the 
Saturday before his wife had fed them three cans of 
corn which she had purchased, and on Sunday every 
one of the hogs that had eaten the corn was found 


dead. We quote the last paragraph: 

What there was to poison the hogs in the cans of corn isa 
mystery, but what Mr. and Mrs. Stinchcomb realize those three 
cans of corn cost them—about $160—is too serious a matter 
for contemplation. The question that arises is: If canned com 
poisons hogs, what will it do to a human stomach? 


The last sentence of the above paragraph was 
enough to immediately start an investigation by the 
National Canners’ Association. A representative of 
the National was sent to Annapolis and found that 
the newspaper statement’s first mistake was in the 
name of the man. It was Mr. Walter Stinchcomb, 
brother of Albert Stinchcomb, who, when interviewed, 
stated that the account was incorrect, the hogs had 
been killed from eating corn put up in glass jars at 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 


ASK FOR SAMPLES AND PRICES 


Saginaw, Mich. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- (ep pepe et 
veyor, a perfect spiral HVEVLVIVCVOVIVD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Pewer Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 


Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Buildmg, 50 Church Street, New York 





























Corn Packers 


The U.S. furnishes the best and cheapest 
gas service on the market, using low grade 
gasoline. 

We can make immediate shipment of any 
size and will guarantee perfect satisfaction. 

No money changes hands until you are 
satisfied. 

Wire your order to the 























MANUPACTORERS OF Let us send you 


Eee ob sew far some 


corn pack on 30 
MUSKEGON, MICH. days’ free trial. 
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his home in the summer of 1909; that air must have 
gotten into the jars, making it unfit for use, and it 
had been thrown to the hogs by a member of his 
family. He did not have a veterinary examine the 
case, as he was satisfied as to the cause of their death. 

This report throws a different light on the case and 
accusation. The following notice which the editor 
of the Evening Capital gave, it is hoped, will re- 
trieve for the harm done by the first article: 

INVESTIGATED CASE. 

The National Canners’ Association has made a thorough in- 
vestigation of the canned corn that poisoned the hogs of Mr. 
Albert Stinchcomb, in the third district, an account of which 
was published in the Capital of December 14 last. 

Upon making the investigation the National Canners’ As- 
gociation has discovered that what killed the hogs was ‘‘ spoiled 
stuff’’ of the homemade brand, put up in glass jars at home, 
and this also killed a number of chickens to which the ‘‘stuff’’ 
had been fed. 

The corn referred to was not the kind put on the market 
for sale in tins, the brand over which the National Canners’ 
Association has jurisdiction. 





Beport on Investigation in an Alleged Ptomaine Poisoning 
Case in Delaware. — ‘ 

The Delaware State News some time ago published 
the following: 

PTOMAINE POISONING. 

R. F. Waller; local assistant superintendent of the Prudential 
Insurance Company, recently purchased an automobile and on 
last Saturday evening went to Frankford with the intention of 
driving the automobile through to Dover on Sunday morning. 
He and an expert machinist left Frankford about four o’clock 
@. m., and after many hours of alternate riding and walking, 
succeeded in getting to Georgetown. Having a few minutes 
im which to catch the 3:04 p. m. north-bound train, Mr. 
Waller, to satisfy the cravings of an abnormal appetite brought 
on by the violent exercise, obtained from one of the hotels 
a sweet potato pie, which he afterwards learned was made 
from canned sweet potatoes. On arriving at Dover he was at- 
tacked by severe pains in the stomach, and on consulting a 
physician, he was told that the trouble was caused by ptomaine 
poisoning. Owing to the timely aid of the physician, Mr. 
Waller soon recovered and is now able to attend to his usual 
duties. 

The National Canners’ Association, in its report of 
its investigation of this case, states that: “‘When 
visited by a representative of our Association, Mr. 
Waller seemed amused. He said it was true that he 
had eaten a sweet potato pie on that trip and had also 
drank two glasses of milk, this lunch afterward caus- 
ing him severe pain, but which he blamed on the rapid 
eating and unusual exercise. He knew nothing of the 
piace from which he bought the pie and was even 
wnorant of the fact that sweet potatoes.were canned. 
Mr. Waller also said that he did not go to a physician, 
but went into a drug store in Dover, under the in- 
surance office, where he secured a remedy that some- 
what relieved him. He‘concluded by saying that he 
did not believe that he had ptomaine poisoning and 
considered the whole affair a huge joke perpetrated by 
some of his friends.” 

Copies of this report were sent to the editor of 
the Delaware State News, and on Thursday, April 
20, the following article appeared on their editorial 


page: 
NO POISON IN CANNED FRUITS. 
We are in receipt of a letter from the National Canners’ 
Association stating that the Association has fully investigated 
the recent illness of Robert F. Waller, of Delaware, who was 


believed to have been made ill from eating sweet potato pi 
made of canned sweet potatoes. ad 

It seems that when Mr. Waller purchased the pie amd 
milk at Georgetown and arrived in Dover, where he was at 
tacked with acute indigestion pains, his associates and him. 
self believed that he had ptomaine poisoning. Since then, hoe: 


ever, he has said in a statement made to the representative 
of the National Canners’ Association: 

‘TI do not believe that I had a case of ptomaine poisonip 
and do not know whether the pie was made out of coma 
sweet potatoes or from fresh sweet potatoes. ’’ 

He doesn’t appear, therefore, to know much about it, and al] 
the talk about a case of poisoning from eating impure canned 
goods seems to have been pure guesswork and a desire ty 
jump at conclusions. 

The Canners’ Association did right in investigating this 
rumor, as, while it was small of itself, it not only concerned the 
business interests of the canners, who put up our fruits and 
vegetables in the best known sanitary processes, but the 


farmers 2nd growers who furnish the product to the packers 
for if these goods are put up and supplied for sale with a 


reckless disregard for human life, it is a serious and criminal 
condition : 

In a statement to this paper, the Canners’ Association - 
says: 

‘*You will be pleased to learn that during the past year our 
Bureau has investigated over 100 such cases and in no instance 
have we found that illness alleged to have been caused from 


the use of canned goods could be substantiated by faets,’’ 

It is a salutary condition when canners themselves are 
careful enough to investigate these matters and thereby put 
themselves in readiness to correct any evil or shortcoming 
that can be traced therefrom. 

Commenting on the foregoing, Secretary Frank E, 
Gorrell, of the National Canners’ Association, says: 

“Jokes, like many other things, are well in their 
place, but we can hardly believe that fun rather than 
ignorance could have been the cause of such a serious 
affair in the midst of one of our largest canning in- 
dustries.” 


PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS 


The following trade marks have been favorably acted 
upon by the Patent Office at Washington, D. C. Any 
person who believes he would be damaged by the regis- 
tration of a mark may oppose it. All inquiries should 
be addressed to the Trade Mark Title Co., Fort Wayne,’ 
Ind. 

Serial No. 39,002. Words “Surf Brand” and scene 
of same. Owner, Yes Bay Canning Co., Yes Bay, 
Alaska, and Portland, Ore. Used on canned salmon. 

Serial No. 54,709. Consists of “E. P. C.” anda 
circle with the monogram “E. P. Co.” Owner, Easton 
Packing Co., Easton, Md. Used on canned corn and 
tomatoes. 

Serial No. 55,121. Words “Old Virginia” and figure 
of a woman holding a box. Owner, McMechan Pre- 
serving Co., Wheeling, W. Va. Used on tomato cat- 
sup, oyster-cocktail sauce, chili sauce, fruit jam, fruit 
jelly, prepared horse radish and mustard, canned to 
matoes and fruit butter. 

Serial No. 55,926. Consists of Pharoah’s horses in- 
closed in a circle. Owner, W. F. Assau Canning Co, 
Baltimore, Md. Used on canned fruits and canned 
vegetables. 

Serial No. 56,611. Words “Cliff House” and scene 
of same. Owner, Grossfeld & Roe Co., Chicago, Il 
Used on canned salmon. 





A. K. ROBINS & COMPANY 





MOST ALL CANNERS BUY 
CANNING MACHINERY AND SUPPLIES 
116 Market Space, Baltimore, Md. 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD - 
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“fhe Marlon Chemical Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


, 60 Wall Street CHICAGO, 2235 Union Court 8. 0. RANDALL’S SON 
GiNemNNATi, OHIO, Pearl and Eggleston ST. LOUIS, MO., 112 j12 Ferry Street Marine Bank Bide... BAL TIMORE,. MD 
BIRMINGH AM, ALA., 825 Woodward Bldg. MILWAUKEE WIS Canal and 16th Streets 808 Postal Tel 


ceraph Bide Bldg 
—— MICH., Atwater and Randolph ST. PAUL, MINN., 172 and 174 E. 5th Street AN FRANCISCO, CAL. 





BOSTON, MASS., 655 Summer Street 
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The Marlon Chemical Works, Jersey City 

















































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 





ASSETS. Surplus, distributed to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down..... eccccee $ 111,655.49 
paid premium deposits....$ 13,330.42 nie Fn gaya st eeeeesesenes tees 13°158.58 

| Semi tips: a . Net iattingeat subscribers’ liability on 
ILITIES. policies in foree .......ccccccccscccce 10,617,320.11 

Unearned premium deposits.$ by 57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 December, 1910 ....... b4 bdie'n cls od $10,767,744.16 
Unadjusted fire losses (es- —_———-_ 

MOE) ©. ctadacccdcccsce 2,000.00 Net losses, Janu 1st to gem al 31st, 
Reserve fund deposits Pikee 6 25,610.00 1910 (incl.), adjusted and paid........ $ 27,213.32 

— nt MEL Cee 13,158.56 Interest earnings, January Ist to Decem- 
“ep distributed to credit tee Sak, ASE: Clas) oc cecidceccdisces 4,234.88 

of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January Ist 
to December Sist, 1910...........ec00 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 


By (signed) Joun McLaren, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


’ For information send to Frank Van Camp, Chairman, George G. a Treasvyver, 
Lansine B, Warnzr, Atty. and Mgr., Indianapolis, Ind. Rome, N. 
111 West Monroe St. William R. Roach, L. A. Sears, 
, OL Hart, Mich. Chillicothe, Ohio. 
. Herbert Shriver, Westminster, Ma. 
— ——_—- —- 
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Brokers’ 


Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West 








By H. P. Strasbaugh, Aberdeen, Md. 


Tomatoes—‘‘Rain, and still more rain is the im- 
portant subject for discussion throughout the principal 
tomato packing centers of Maryland and Delaware, 
where three weeks ago prospects were promising ; now, 
packers are predicting a 50 per cent pack. The fruit 
is far below prime in quality and practically every re- 
port confirms the fact of an already badly damaged 
crop. The plants are being stripped of their foliage, 
leaving the fruit entirely exposed to the elements, 
which are such as by no means produce the proper 
stock for canning purposes. Already, some packers 
who were liberal sellers of futures, are purchasing 
standard tomatoes to apply on their contracts, and it 
goes without contradiction that the price paid is a 
higher one than the original sale.” 

Corn—“Wet, cool weather and slowly maturing 
corn causing lull in corn packing. It is generally con- 
ceded that the excessive rain will materially affect 
the yield from the last plantings. Packers in this sec- 
tion are making deliveries on future orders as fast as 
the goods are ready for shipment and from all ac- 
counts, deliveries will be made in full. The market 
is firm with no tendency to force sales or make any 
concessions in prices.” 

By Frank T. Stare Co., Waukesha, Wis. 

Peas—‘“The high prices, of course, have resulted 
in cleaning out practically every lot of peas which 
the packers had left unsold or which they had nerve 
enough to hold out on their future contracts, so that 
there is mighty little stuff left, and in view of the 
fact that prices are somewhat softer now than they 
have been, it may not be a bad time to buy.” 


By the Smith-Webster Co., Bel Air, Md. 
Tomatoes—‘““The rain has seriously injured the 
tomato crop in Hartford county. Packers now fear 
they will be unable to fill future orders. Nobody has 
anything to sell at present at any price. We do not 
hesitate to express the opinion that the 1911 pack 
will be far below expectations, and that there will be 

no cheap tomatoes on the market this year.” 

By Harry C. Gilbert Co., Indianapolis, Ind. 
Tomatoes—‘The demand is much better and it 
is less difficult to get packers to accept business, al- 
though this certainly does not mean that there is any 
weakening of prices. It simply means that last Thurs- 
day we had an all-day, state-wide, gentle soaking rain, 
with scattered showers until Monday and the crop in 
the northern part of the state was practically assured, 
barring any calamities, such as too much rain during 


this month, an unexpected hot spell and a too earl 
frost. The rain came too late for the packers ip ps 
south end of the state, most of the harm had been done 
and one packer told us yesterday that he was about 
through and some of his neighbors had alread 
finished, the vines having dried up before the rain Ps 
to them.” 


By Th J. Meehan & Co., Baltimore, Md. 

The future course of prices depends entirely upon 
the size of the crop and the pack. during the month of 
September. At the close of business this week the 
demand was increasing, and the buying orders came 
from nearly all sections of the country. 

Miscellaneous Vegetables—‘“The buying of soaked 
peas is remarkably large, and there seems to be no let- 
up to it. Of course, that grade is active because of the 
fact that all seconds peas and standard peas are en- 
tirely sold out, and something at lower prices must be 
used to take the place of seconds and standards. The 
buying of spinach for shipment out of the new pack 
continues to be quite large, and that article is worth 
attention now. Sweet potatoes are in about the same 
position with spinach. The demand for the new pack 
of green lima beans has been equal to the pack up to 
this date, and the buying of them is increasing.” 





By E. C. Shriner & Co., Baltimore, Md. 

Sweet Potatoes—‘“The quality of these goods is 
strictly fine. There will be very few potatoes packed 
before the regular season in October and November. 
Packers cannot handle potatoes at the same time as 
tomatoes, and there are only a few packers of potatoes 
who do not also pack tomatoes. These few are barely 
able to keep up with the demand for early shipments.” 


By Wm. Silver & Co., Inc., Aberdeen, Md. 

Tomatoes—“Heavy rains the past week have 
spread consternation among the packers and in conse- 
quence one and all have practically withdrawn from 
the market awaiting more settled conditions. With 
the return of sunshine the prospects may assume a dif- 
ferent aspect and conditions may become more normal. 
While buyers have been watching the situation with 
interest they have been loath to plunge in at advanced 
prices, since they have already purchased heavily 
against future needs, and at this writing seem to pre- 
fer to wait awhile for further developments. Many 
sections are late and to what extent the crop will 
suffer is a matter of conjecture, depending largely on 
how far advanced the crop may be. To say the least 
the weather is most unusual. More may: perhaps be 
known ‘when the clouds have rolled away.’ ” 


« 











NON-ACID SOLDERING FLUX 





y 
ANCHOR BRAND 






Garden City Laboratory, 






SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
Efficiency—Productivity of Solder Flow. 

its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Ill 
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) ae following letter from one “EOR Yuue PRESSING NEEDS” 


of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of you last year has 

ven entire satisfaction, grated and pressed 

to 7 thousand bushels of apples last year 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
bushel, and from average apples we got 4 
gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 





them. Very respectfully, 3 F ; 
CHAS. H. VAN VLECK, “= Aeon? 
CHVV/W Anderson, Mo. eee eet 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


v0.4) conrLanoT steeer new ork «© THE HYDRAULIC PRESS MFG. CO. sc uincown ave. mount cieao, ono | 





























In one of the canning papers there recently appeared the following: 


“*For the Betterment of the Canning Business’ 


would be a good slogan for canners to adopt. If canners would work to uplift the industry, 
the result of such united effort would be a marked improvement in conditions affecting the 
business.” 

“We need a larger per capita consumption of canned goods, a raising of the average quality 
of the output by the elimination of seconds. ,; Make your suggestions for betterment 
if you know of something which would benefit the whole body of packers.” 

There are a great many consumers who could suggest 


WORCESTER SALT 


as a means for improving the average quality of the pack. 
em’ could tell you it makes a brine of any strength without either scum, cloudiness, or 

sediment. 

They could tell you its freedom from lime (gypsum) removes one danger of toughening 
peas, beans and corn. 

They could tell you further the remarkably sweet and pleasant flavor of WORCESTER 
SALT is a revelation to any who think all salt is necessarily harsh or bitter to the taste. 

In a word they would tell you that to improve the quality of your pack you must use the 
best of materials throughout because 

IT TAKES THE 
BEST 


TO MAKE THE 


Worcester Salt Co. Philadclohia, Chieezo, 
168 Duane Street, New York Columbus 
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Canning Factory Notes : 





Changes in Factory Ownership, New Plants Planned, Iacorporations, Fires, Company Meetings, Etc, 














a 
The canning: factory at Frankfort, Mich., is running milk. The plant will be similar to the one in Matys- 
on peaches at present. ville, O., and, it is said, will cost $350,000 or more. 
The Sanguinetti cannery at Mountain View, Cal., is The Dominion Government, in answer to appeals 
in operation on Muir peaches. from Canadian canneries and fishermen, has canceled 
John Cox is operating a small tomato cannery near the annual close season for sockeyes on the Fraser 
Fairmount, Ind., this season. River. The close season extended from August 24 to 
Cosby Bros., of Benson, La., are running their can- September 15. The abolition of the close season was 
ning factory on No. 10 tomatoes. brought about by representations that Puget Sound 
Saltie Bros., of Wolcott, N. Y., are preparing to packing interests were catching 85 per cent of the fish 
open their canning factory on apples. that Canadian hatchers propagated. 
It is reported that another silo will be erected next A report under recent date from Waverly, Ia., said: 
year at the Tipton, Ia., canning factory. “This is going to be the biggest year in the history 
The Diablo Olive Oil & Canning Co. has been of the canning factory of this place. It has made its 
formed at Concord, Cal., to handle olives raised in that record breaking day’s work. One hundred and eighty 
section. thousand cans of sweet corn was put up and the day 
It is reported from Glasgow, Mo., that arrange- following they went at it and made a record and 
ments have been completed to install a cider mill at the labored fourteen hours. As a result two hundred and 
local canning factory. thirteen thousand cans were put up. The quality of 
A report from Covert, Mich., states that the canning _ the corn this year is fine.” : 
factory is in operation under the management of Mr. The Sam Elmore Packing Co., Astoria, Ore., has 
Traxler, of Hartford. filed with the Secretary of State a notice of increase of 
The Dawson, Minn., Sentinel says: “A canning its capital stock from $16,000 to $300,000. Articles of 
factory has been started at Redwood Falls. Why can _ incorporation of the S. Elmore Steamship Co. were 
we not have one at Dawson?” also filed. The purpose of the new corporation is to 
We hear that Spencer Chase, Jr., and others con- carry on a regular steamship business of both pas- 
template the erection of a fish cannery at Everett, senger and freight ships to ply between Portland and 
Wash., next spring to cost about $20,000. Gardiner and from. these two points to other Pacific 
The South Haven (Mich.) Preserving Co. has been Coast points. The incorporators are Mary Elmore, F. 
operating its plant on plums. The company will also H. Haradon and Sue Haradon. 
pack a large quantity of peaches this year. The Whiteland, Ind., Canning Co. has filed a com- 
Stathem, Cosier & Co., of Newport, N. J., have plaint with the Interstate Commerce Commission 
been incorporated with $100,000 capital stock to against the Cleveland, Akron & Cincinnati Railway 
preserve and can fruits, vegetables, etc. The incorpo- (Co, the Pittsburg, Chicago & St. Louis Railway Co, 
rators were Sara J. Stathem, of Cedarville, N. J.; B. the Pennsylvania Terminal Railway Co., the Pittsburg, 
Frank Cosier, Peter C. Cosier and Morton R. Cosier, “ Chartiers & Youghiogheny Railway Co., the Pittsburg 
all of Newport. ; & Lake Erie Railroad Co. and the Cincinnati, Lebanon 
The Thomas Canning Company, Grand Rapids, & Northern Railway Co., alleging that present tariff 
Mich., is building an addition to its plant. At the rates on cans of condensed and evaporated milk shipped 
front there is being constructed a fruit receiving from Whiteland to_points in Indiana and Ohio are un- 
warehouse, at the rear an addition to the general just. The complaint avers that the rates in effect prior 
warehouse and on the east side a big cider press that to June 1, 1911, on canned milk were reasonable and 
will about double the cider capacity. that the railroads were not justified in increasing the 
Charles Harrington has sold the Bellefontaine, O., tariffs recently from 4 cents to 15 cents a hundred 
creamery to the John Wildi Evaporated Milk Co. An pounds. The Indiana firm asks that the commission 
evaporating and canning establishment will be con- force the railroads to charge the same rates on ship- 
ducted at Bellefontaine as soon as the farmers can ments of canned milk in carload lots as they do for the 
equip their dairies and furnish the required amount of transportation of canned meat, fruits and vegetables. 


E. L. STANTON & COMPANY 
GE, "ee Wes Nec ets MONEY, MONEY, MONEY 


ee~fia) Canned Goods, Dried Pruits and Specialties 
Xa xy 310-311 Granite Bidg., ST. LOUIS, MISSOUR} We Loan on Canned Goods, Dried 
Fruits, stored in our warehouses. 


Let us distribute your Pool cars. 


LEE BROKERAGE COMPANY Wakem & McLaughlin, 
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604 W. RANDOLPH STREET, CHICAGO INCORPORATED 
CHICAGO, ILLINOIS 





REFER TO ANY WHOLESALE GROCER IN CHICAGO 
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“Take It From Me” 


said a prominent canner at 

the Milwaukee Convention, 

“That Knapp Labeling and 

Boxing Machines do all that 

is claimed for them.” Lots 

ie co of other users say the same 

thing. We guarantee that if you send for one of our 

new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE. FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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price right. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 








All kinds—No. 1, No. 2, No. 2%, No. 3, No. 10. 
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THE CANNER AND DRIED FRUIT PACKER. 


Condition of Tomato and Corn Crops 


CORN. 
fowa. 

Pella—“We have discontinued the canning of 
corn for several years past. Our tomato crop will be 
very light on account of the continued drouth. Have 
put up no tomatoes so far this season to, speak of. The 
apples are keeping us busy. We have a good crop 
here and they are of fine quality.” 

Tripoli—“We expect to finish canning next week 
with more than an average pack. The quality of the 
corn has been very fine.” 

Dexter—“We will have about 50 per cent of a 
pack, with quality not very good.” 

Nebraska. 

Edgar—‘The season is late this year. The corn 
pack, however, is now under way. What corn we are 
getting is nice, but the outlook at present would indi- 
cate a short crop.” 

Nebraska City—*A short pack. Dry, hot weather 
made a light yield, which run about 30 to 35 per cent 
to the acre. It should run 50 or 50 to 60 per cent.” 

Ohio. 

Spring Valley—‘“‘Our pack is progressing nicely, 
with corn in good condition for canning. We expect 
to be able to fill our contracts, with possibly a small 
surplus.” 

"Indiana. 

Noblesville—“Our corn is only half a crop. Dry, 
hot weather burned it up. At our Lapel plant our pack 
will be a little better.” 

Greenwood—*‘Corn here is half a crop.” 

New York. 

Le Roy—“We commenced packing corn August 
26, which is earlier than usual for us. The yield is an 
average one up to this time. We do not expect to 
pack tomatoes.” ; 

Fredonia—“The corn crop is about half in and 
will be about an average yield, with the best quality in 
several years.” 

A leading packer reports—‘“The indications are 
fairly good for a fair sized crop of corn, with favor- 
able weather conditions hereafter; but it is evident 
that the yield is not going to be quite as large as had 
been anticipated. The number .of ears is hardly con- 
sistent with the generally favorable appearance of the 
stalks. The yield, however, apparently will be better 
than it has been in recent years.” 

e. 

Portland—‘‘The canning season on corn was de- 
layed by wet weather three or four days, but canners 
are all busy this week. The crops look very good all 
along the line.” 


TOMATOES. 
Indiana. 

Cambridge City—“Tomato packing has just com. 
menced. Prospect is fair with a late start.” 

Noblesville—“Tomatoes look fairly well, but are 
late in ripening. If frost comes early, before October 
1, the pack will be short.” 

Greenwood—“Tomatoes look well, but packing 
has hardly commenced.” 

Sharpsville—‘“Tomatoes look fine in the fields 
and are coming very slowly. What we have packed 
are very fine in color and quality. The season is fully 
two weeks late. Although we began packing August 
17, yet we are short 100,000 cans of the past five years 
to this date. It will be impossible to have an average 
pack of tomatoes this season, as at the best only five 
more weeks of canning remain, and freezing weather 
may cut a part of this time away from the packers, 
Tomato vines are-too heavy to produce a large crop of 
fruit in our opinion.” 

Scottsburg—“Tomatoes are doing 
Much better yield than was expected. 
acreage will cut pack considerably.” 

Scottsburg—“We are running quarter time on 
tomatoes: The prospect has improved some since the 
rain of the first of the week. Will have 50 per cent of 
a pack, owing first to shortage in acreage and later to 
a long, hot drouth, which caused the bloom to fall 
from the vines.” 

Princeton—“The tomato crop is very late. We 
made two small runs, but hope to get started by the 
7th. What few tomatoes we have gotten are firm and 
meaty, the best we have had for a long time.” 

Missouri. 

Pierce City—‘“Our acreage is about 10 per cent 
of the average. This sthall percentage was caused by 
the extreme drouth at plant-setting time. The pros- 
pect for a crop is very good, although about thirty days 
late. The éxpress shippers of the fresh tomatoes are 
taking a great amount of what is now ripening.” 

Odessa—“We will not have over 25 per cent of” 
a pack with the most favorable weather. An early 
frost would. leave us nothing to speak of. We will not 
open the factory till about the 12th, with only 35 per 
cent acreage.” 

Ozark—“Our acreage this season is very small 
and unless the season is very late we won’t operate 
the factory at all, but what we have is full of fruit 
and of good quality. If we run at all, it will be put 
up as hand-pack, as it won’t pay to operate the 
whole plant.” 


_ well now. 
However, short 
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/ Ohio. 

Williamsburg—“We have one-half an average 
crop of tomatoes, recent rains doing good. Our 
acreage shrank about 40 per cent, and dry, hot 
weather early in the season lost about 10 per cent 
in acreage set. Our prospects are for a good qual- 
ity pack, and the yield is satisfactory at this time. 
Weather is good for ripening. We now expect 60 
per cent of an average pack, as our tomatoes are 
above the average as to yield and quality.” 

Port Clinton—*The tomato crop looks very fa- 
yorable. The deliveries are lighter than they should 
be, acreage taken into consideration, but the ‘green 


goods’ are there, and we expect at least a 50 per 


cent increase in total pack over last year.” 
Delaware. 

Seaford—“\Very few tomatoes have been canned 
to date. Crop conditions are not as good as they 
were a week ago.- Growers report that the heavy 
rains have seriously damaged the crop and rotting 
badly. Some claim as much as one-third of the 
tomatoes have rotted.” 

Smyrna—‘““A most unusual rain storm has pre- 
vailed in our section for the past week, raining in 
torrents, and almost incessantly both day and night 
for the past three days. The weather bureau rec- 
ords in Wilmington, Del., show a rainfall of over 
fifteen inches for the month of August. This ex- 
cessive rainfall has done great damage to the to- 
matoes that were ripe and those nearly so. It will 
depend absolutely upon the weather conditions un- 
til the middle of October as to what the tomato crop 
will be in this section. At the best it cannot any- 
thing like equal the crop of 1909.” 

Mississippi. 

Jackson—‘“We did not pack tomatoes this season 

on account of the drouth.” 
Maryland. 

Perryman—“ The tomato crop here was promis- 

ing a few weeks ago. Now it is a partial failure.” 
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Whiteford—“The tomato crop in Harford is very 
poor. The excessive rains of the past eight days 
have hurt it badly.” 

Perryman—‘“The torrential rains of the last few 
days have damaged the Harford County tomatoes 
beyond hope.” 

Easton—‘“The corn crop has greatly improved. 
Crop is about 60 per cent.” 

Easton—‘“Tomatoes have been badly damaged 
by too much rain. Do not look for more than 
75 per cent of a crop.” 

New Jersey. 

Williamstown—“We are having good weather 
after the storm which spoiled a quantity of to- 
matoes, but if we have favorable conditions from 
now on we still expect a fair pack, as we have a 
good acreage.” 

New York. 

Fredonia—‘“Tomatoes are of good quality and we 
are getting fair returns per acre. If frost holds off, 
will get our usual quantity.” 

Washington. 

Spokane—“Crops in general look well and to- 
matoes in particular are very promising. In fact, 
most anything in the fruit and vegetable line does 
well here if irrigated, insuring double or more the 
yield contained in the middle West, where the rain- 
fall is depended upon to produce a crop.” 

Virginia. 

Franklin City—‘‘We have about the usual acre- 
age of tomatoes in this section, but owing to the 
dry weather they are late. Should we have favor- 
able weather conditions and a late fall, we will have 
a fair crop.” 


EVERYBODY READS THEM. 
That’s why want and for sale ads in THE CANNER 
are so popular, because everybody reads ’em and they 
bring results. 











deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fire ia 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 


_ a A 


__ The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


SEELY BROTHERS, BLAINE, WASHINGTON 
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Canned Goods 


Market 








Buyers in this market are playing a waiting game on corn 
and tomatees, although there is a little more interest in toma- 
toes than in corn, while as regards peas, practically all of the 
season’s pack has gone into second hands. 

Tomatoes are absorbing the major portion of everybody’s 
attention just now, and everything depends on the weather. 
Jobbers’ attention has been riveted recently on salmon, follow- 
ing the high opening prices tnnounced by the Pacific Coast can- 
ners last week, but the business on this principal line of canned 
fish has been virtually all done and buyers are turning again 
to tomatoes and corn. 

Corn packers, excepting in Maine, have nearly finished up 
for the season, and, while varying results were obtained in 
different sections, the total production of canned corn this year 
will fall short, of anticipations based on the increased acre- 
age as compared with 1910. We cannot at this time, of course, 
even estimate the corn pack. 

Reports from tomato-canning centers this week lead to the 
conclusion that the pack is unlikely to be larger than last sea 
son’s, if as large. This is without taking into considera 
tion the possibility of an early killing frost. A severe early 
frost would be disastrous, for tomato packing got a late start 
in the heavy canning sections and advices do not indicate that 
the pack to date compares very favorably with the pack to the 
same date last year. 

The Maryland and Delaware crop has suffered severely from 
the recent rains in those states. The August rainfall was al- 
most unprecedented and much damage to tomatoes resulted. 
Rains were continuous for nearly a week, rotting the green and 
ripening the nearly ripe fruit, and rendering the gathering 
thereof impossible, on account of the mud in the fields. How- 
ever, as a report from the Easton, Md., Commission Co., dated 
September 4, says: ‘‘ Yet the tomato is a hardy herb and may 
even be endowed with more varieties of longevity than its fe- 
line comparotype. Often before has it apparently failed of 
succor at the proper hour or fallen before its enemies of the 
elements, only to rise to bounteous harvest.’’ Still, they add 
to the foregoing this statement: ‘‘Today packers are dis- 
couraged and some of them excited. A number have tele- 
phoned to us to buy sufficient quantity at 82%c to fill their 
future orders.’’ We publish in this issue a number of late 
tomato and corn crop reports from sections of the country 
East and West. ; 

Tomatoes—Buyers here and elsewhere are not 
loading up on tomatoes at prevailing prices, which are 
stiffer than last week, but are waiting for goods bought 
earlier at lower than current quotations to arrive. The 
Eastern market is up a trifle, quoted by wire on 
Wednesday at 82!4c f. o. b. shipping points on No. 3 
standards and 62'%c to 65¢ on No. 2 size tin. West- 
ern standard 3s are quoted at 87%c factories, as a rule. 
A sale of No. 10 tomatoes was made here yesterday at 
$3.00, the goods being on the spot. 

“The strong market for tomatoes at the end of this 
week showed,” say Thomas J. Meehan & Co., in com- 
menting on market conditions, “quite a contrast as 
compared with the state of the market at the beginning 
of the week. While it is yet possible for a large pack 
of tomatoes to be made, the small likelihood of it is not 
at all comforting to those who have been waiting for a 
lower range of quotations. On top of the short deliv- 
eries during August the canners will be hard pushed to 
fill their contracts for September delivery. The con- 
tinued high cost of the raw tomatoes for canning pur- 
poses has been a surprise to everyone connected with 
the business here, and the month of September is con- 


fidently expected to show better results. It ali depends 
upon the weather conditions during the next two or 
three weeks, however, and perhaps there are some fyr- 
ther surprises in store for us.” Another Baltimore 
commission concern makes the following comment on 
the market: “It is a difficult matter to get a price 
from anybody. We have been compelled to decline 
business at 80 cents per dozen, Peninsula. Quite a few 
packers that we have talked to this week tell us they 
would buy tomatoes at 80 cents per dozen, and one or 
two have given us orders to buy hand-packed tomatoes 
at 82% cents per dozen, Baltimore. Under the present 
conditions, it is hardly worth while to make prices. Of 
course, the month of September might have some 
agreeable surprises in store for us, but under no cir- 
cumstances can packers make up for time already 
lost.” ' 

Corn—Jobbers are also awaiting arrival of corti, 
deliveries of which are beginning to come in. We hear 
standard quality quoted from Ohio, Indiana and Iowa 
at 67%4c, f. o. b. factories, and from Illinois at 70, 
Ohio fancy can be bought at 80c factory, Lowa at 77%¢ 
to 80c, and Illinois at 80c to 85c factories. Although 
it is early, the bulk of the Western corn pack has been 
made, the season as a whole ending earlier than ex- 
pected, and, judging from information we have re- 
ceived, with a snfaller pack than expected. The early 
ending of corn packing in the West is due to the hot 
May and June, which brought the crop along earlier 
than usual. The country is in position to absorb at 
present an immense quantity of corn and with a pro- 
duction below expectations, and possibly very little 
larger than last year’s output, the outlook is strongly 
for a market favoring sellers. 


Peas—Not enough peas are being offered at 
present to give the market any activity—and the 
goods are not in first hands. Such trading as_ has 
been going on here during the week reviewed has been 
very largely, from one jobber to another, a sort of 
profit-taking business, a jobber here and there selling 
some goods he was not in immediate need of, al- 
though these jobbers are practically certain to have to 
re-enter the market later on for the same grades of 
peas. Peas in packers’ hands amount to little, though 
all the canners in Wisconsin aren’t sold out yet. Val- 
ues appear to be about on former levels. There are 
some who say the market is too high, yet they admit 
that the supply is in jobbers’ hands. Inquiries are 
still coming in from buyers in various parts of the 
country, but the trading is necessarily quiet. 
Beans—Packers exhibit no pressure to sell, yet it 
is now said New York State will probably make a 
large pack of string beans. Baltimore reports a good 
demand for new pack green lima beans, which are 
quoted there for prompt shipment at $1.00 per dozen. 
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there at 55¢; 38, 7212; 10s, $2.20; No. 2 white wax 
string beans, 52/2C€; 3S, 75€; 10s, $2.15. 

Sweet Potatoes—Very strong reports are com- 
ing from the sweet potato canning sections. New 
packing No. 35 for immediate shipment are quoted at 
$1.00 to $1.10 per dozen, f. o. b.; No. 3 sweet potatoes 
for later delivery are quoted at goc per dozen, f. o. b. 
The market is very strong. 

Fruits—The feeling is strong on all varieties of 
California canned fruits, with stocks of most lines 
badly broken. Packers of the goods are still at work 
on peaches and some of the varieties are well deter- 

The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1911 packing canned fruits are as follows: 
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* Berries packed in enamel lined cans. 














mined now as to the pack. In this connection the 
“Fruit Grower” states that “New lists and prices are 
not expected for several days yet, until the peach pack 
is more thoroughly determined. Many of the varieties 
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of peaches that usually come in in largest volume to 
the canners at different dates, have this year been 
coming in all at once, and the pack will be smaller than 
might otherwise be the case, owing to the inability of 
canners to handle everything offered that they would 
like to.” 

Apples— Michigan No. 10 apples are reported 
offered to local buyers at $2.75 delivered. 

Pineapple—Reports reaching Chicago state that 
there is about a 20 per cent pack of standard sliced 
Hawaiian pineapple, also on extra sliced. Business on 
No. 2 extras and standard grated was done here this 
week at 10c a dozen over the opening price, which on 
the former was $1.40, and on the latter $1.15. 

Sardines—The run continues fair on the Maine coast. 
However, the catch consists principally of mustard size 
fish. There is not material change in prices since last 
week, excepting on mustards, which are a little lower. It 
is rumored that offerings were made here this week at 
$2.25 f. o. b. Seaboard. 

Cove Oysters—The market is quiet, but prices hold firm. 
Quotations on Chesapeake Bay coves are: No. 1 3-0z., 65¢; 
No. 1 5-0z., 75e; No. 1 6-o0z. extra selects, $1.35; No. 2 8-oz., 
$1.35; No. 2, 10-0z., $1.50. 

Lobster—Stock is very scarce, with new supplies coming 
in slowly, and prices firm and tending upward, though with- 
out quotable change. 

Clams—Supplies. of clams are virtually cleaned up and 
prices are correspondingly firm. 

Salmon—The pack of red salmon of all grades has been 
marketed, the deliveries averaging from 45 to 85 per cent on 
reds, and on sockeyes, 50 to 60 per cent on talls and flats, 
and about 70 per cent on halves, while Columbia river 
packers have been more fortunate, and will make practically 
100 per cent deliveries this year. On Cohoe or fall pack 
fish nothing ean be said at this time, as they are yet to be 
packed. The pink pack is over. 100 per cent deliveries 
were made on pinks, and there is a small surplus which will 
no doubt be eleaned up quickly. At the price of $1.00 coast, 
at which packers who have any to offer are willing to sell, 
a popular price, it is a good buy. Some shipments of new 
fish have arrived. 


Dried Fruit Market 


We are having a very quiet market here on dried fruits, 
and one or two lines show some weakness. Apples, for ex- 
ample, are weak, due to the increase in the quantity of fruit 
in sight and buyers thinking that prices are too high. Spot 
arrivals are bringing 744c to 8%4c here in bags. Apple waste 
is quoted at 3c, chops at 2%e. 

Peaches—Spot cured peaches are quoted: Choice grade, 
10% to 10%e; extra choice, 11 to 11%4c; faney fruit, 11% 
to 11e. 

Apricots—<Apricots are a little weak, quoted at 154%4c per 
lb. for standard quality, 16¢ for choice, 16%ec for extra 
choice, and 17¢ for fancy. 

Prunes—The first car of 1911 crop prunes to arrive in 
Chicago came last Thursday for the Steele-Wedeles Co. 
Old prunes are practically cleaned up. September delivery 
California prunes are quoted on 5%c Coast basis; October, 
5%4c; November, 5e. Very large and very small sizes are 
firm, the intermediate being a trifle easy. Oregon packers 
are not quoting prices at present. 
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Pickles and Kraut 


Pickles—The harvest is still on and a great many pickles 
have been taken in in most sections, especially in New 
York, Michigan, Ohio, Indiana, Illinois, also Wisconsin and 
Minnesota. If frost holds off until the middle of the month 
there will be enough pickles to take care of the regular 
demand. As the carryover was light this year, lighter than 
ever before, it is a question whether there will be much of 
. a surplus to carry over into the next season. The market 
today, 1910 vats, $1.50 per bushel; 1911, $1.25 to $1.50. 
Vinegar stock, spot goods, basis of $7.00 for mediums; 
October shipment, $6.00 basis. 

Sauerkraut—Old stock is cleaned up. Some new kraut 
was offered for prompt shipment at $6.00 factory; October 
shipment, $5.00, 40-gal. casks. 

Cauliflower—Spot stocks are light; imported, 60s, $15.00, 
Chicago; no domestic offered. 

















»Canners’” Supplies 








The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 


Tias Us, 2967 GROMER s << oot edb oc bch cop cssceccsdicvess $ 9.25 
We. Ba, 196” Opeming.....ccccccccccccrvecsccecsoccces 12.50 
BOs AR, Bele” GUGMIMR, 6.0 ccc ccccccceqetcccccccoesss 16.25 
WEG, BS, BAe” CPOMIRR eo oc ccc cccccccescccccccccccesios 16.75 
No. 10s, 2ye” or 214” opening.......seeeeeeecececes 42.00 
Solder Hemmed Caps. 

WR: Min ddcccdvcucedcases cesvecee $0 sadsenese $ .90 

PE Mec c dec cnccschoccescsees ececgecbeceace 1.30 

Me Ming ccdewsesseesconscce cosccccéoccescee Baum 

i Miededesgessesccenccosssé apuesenecagaes 1.70 


The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 


Plain. Inside Enamel Cans. 
DDigntdeanscnse sane SBOE 1 Beccccccccccccces $13.75 
BD Biccaccccccvsccece BOTS 2 Beccccccecscsccssce 18.25 
Mincscdccccacceceds 19.00 BUG B. ec ccccccsccee --- 23.00 
3 s 4% in. high..... 19.50 3 s 4% in. high..... 24.00 
3 85 in.high..... 20.00 3-s5 _ in.high..... 24.50 
3 s 5% in. high..... 22.00 3 s 5% in. high..... 26.50 
BD Bicccccceccssccces GERD 10 Gecccccccocacece .- 54.00 

Premiums fer cans made from A grade charcoal plates: 
OF cadsd0scdrtedsanccr qishsdssndedqcsessesaceccedes $1.25 
ip cksSionscacdnestncccucacacece sieraneeeasesees 3.50 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40c; No. 2s, 60¢; No. 2148, 75¢; No. 38, 85c; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 


No. 1s, per M., 156” opeming........scceccecceesecs $ 9.25 
No. 2s, per M., 196” opeming........scsccscccccacees 12.50 
No. 2%4s, per M., 27e” opeming...........eeeeeeecens 16.25 
No. 3s, per M., 2ye” opening.......cccccccsccscccece 16.75 
No. 10s, per M., 2x” or 24%” opening................ 42.00 
Selder Hemmed Caps. 
1% in., per M......... ecceseeccosic Cceccccces cesees $ .90 
Bo 1-26 tm, POF Main. cccccccccccccccccccsceccccses 1.30 
Fee Sig POE Bic co vidacccccscccecsesedsocesccesioss 1.78 


The United States Can Company, Cincinnati, O., quotes 
prices on packers’ cns for 1911 as follows, f. o. b. shipping 
point: 





No. Te, pOF Me cccccccccsccccvccccdcccscess 

SS Se Serer rrr eee 1 
OS |S anne Reeehbs 60 

No. 36, per M...c.cccccccccece Coceecccoces 16.75 
No. 306, per Ma... ccccccccces Sb A ee 42.00 


Quotations on sanitary cans by the United States Cay 
Company for the season of 1911 are as follows: 


Plain. Inside Enamel] Cans, 
B OGrcesdsanch Peigdece ae ee eee $13.75 
Bs tesenshiabka tens SP eR . 18.25 
COR wikdeiinsioces ~~ Fe Sep. 23.00 
3 s 4% in. high..... 19.50 3 s 4% in. high...., 24.00 
3 s5 in high..... 2000 3 s5 in. high...,, 24.50 
3 s 5% in. high..... 22.00 3 s 5% im. high...., 
DD Ric cusscssnecsned « 44.00 10 B.nccecene. : 0 <.cana oy 
Solder Hemmed Caps. 
TEE I, BOP Me oc ccssecancssncescccacncececs 90 
Qty im., POF Mo weeseccccccccccccccccsssccees 1.30 


ee eeeeeeseees 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. ¢, b. 


shipping point: 


By BU OE ne 04 06:60) bape ss deen cise scewe $ 9.25 
NO. 28, POF Mu wccccccnccccccccccccccccccces 12.50 
By SE EE SIS An 5 00.h0.spialc. ded cccsecccee - 16.25 
NO; BB, POF Me crvcccveccacscceciccccccccoce 16.75 
WOO. BER, BOF Tes ices ccncicccsctocceccccecia 42.00 
: Solder Hemmed Caps. 
19G in, per Mias.ccccccccccecee hae ase cocoons 6 
27s in., per M...... A Oe OR eee eer ee 1.30 
Sie in, per Macc cccccccccccee sasepns one esse 170 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


Bs PINON enn axecwriidessentnewonessesee $ 9.25 
No. 28, per M......-.....+ du eechevedaaevess 12.50 
No. 24%, per M....... aM se ebak dasacecce et 16.25 
No. 86, per M....sccccccccssccccsccccces +++ 16.75 
BPO A OO E4466 boa dneseeasnseeseciceesss 42.00 
Solder Hemmed Caps. 
BE Big POP An bcc feces sedsncersccccccccccce 90 
PO  Mnccedcnnceae<nebaareces ccebens 1.30 
eS Ff re ree Sere err eee 1.70 


Pig Tin—It was thought that there would be a squeeze 
on August deliveries, but the month end passed withont 
any sensational happenings. The Syndicate, while appar- 
ently indifferent to the course of events, still controls the 
situation, and will doubtless exercise its control whenever 
it deems the time ripe. 

It is selling from day to day, but is said to be replacing 
its sales with purchases further ahead, undoubtedly in 
preparation for another high price campaign, but whether 
that will come this month or next, is their secret. 

Meantime, market is somewhat dull, with prices more or 
less nominal as follows, f. 0. b. New York: 


Spot. Sept. Oct. 

We SE RN ie nig Dae bae vee $42.25 $41.80 $41.50 
1 40. : Bbemh- 1660108 cic sctees te’ Gee esse. eee 
Tinplates—Prices are unchanged as follows, f. o. b. mill: 

Bessemer Steel Cokes. 

et ge 8 ee ee eer eer ererer $3.85 
SOR COE UNG, Soden tbes hexbba be ossede 05sanu 3.70 
Ve Serr yr eee errr 3.65 
BE FS OS eer eer ore err err 3.60 








Removal Completed 

















We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 
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U. S. CANS 














Standard Packer Cans and Solder Hemmed Caps 








Sanitary Cans, Plain or Enamel Lined 


Friction Top, Syrup and Paint Cans 








Wax Top Fruit and Vegetable Cans 
| Lard Pails and Coffee Cans 
Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 




















United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Baltimore, Md., Sept. 2, 1911. 

Epiror CANNER: For four days this week we have had rain, 
rdin, RAIN, and then some. And not rain of the common, 
ordinary, every-day variety either, but simply a downpour. 
Papers ‘are replete with accounts of loss and damage, bridges 
and railroad tracks washed away, roads blocked and im- 
passable, and growing crops beaten down, covered over in 
the lowlands with soil, and devastated generally in many 
places. 

Many tomato growers claim that the weather this week 
has cut down their crop prospects fully 25 to 30 per cent, 
even if good weather maintains from now on, for not only 
is the fruit rotting on the vines whilst in green or half-ripe 
condition, but the vines are also rotting where they are 
beaten down into the soil. The farmer, however, with his 
usual astuteness, is able to reap some benefit even from ap- 
parently adverse conditions, for he is picking his half-ripe 
fruit and rushing it into the market, and as usual the packer 
falls to the bait. Hence packers have been paying 60¢ to 
65e per bushel for the poor quality fruit that has been 
coming in this week. The weather cleared yesterday and 
continues so today, but the temperature is rising, and in all 
probability we shall hear next week of damage being done 
by ‘‘hot sunshine.’ 

“What the outcome of it all will be is a conundrum and one 
mian’s guess is as good as another. As I have written in 
my last two or three letters, the season is ten days to two 
weeks late anyhow, and now that this unusual weather has 
come it has still further retarded ripening, and indications 
now point to such a rush of fruit about the middle of 
September that packers will scarcely be able to handle it, 
and yet the pack will not be large. Packers will have to 
receive the tomatoes from their contract acreage when ten- 
dered to them, whether they can use them or not, and this 
will mean loss to them. Packers figure on a season running 
seven or eight weeks, and when the crop is curtailed at both 
ends and the fruit all comes in in four to six weeks, then 
they are up against it for fair, as they get glutted, and yet 
in spite of the rush of raw stock their pack is short, as their 
packing facilities are limited and they cannot increase them 
at a day or two’s notice just in the height of a season to 
take care of a week’s glut of tomatoes. 

Speaking generally, then, the crop outlook at present in 
this section is far from satisfactory to both packer and 
grower. It must be remembered, however, that the farmer 
is a natural born pessimist, and he is also an adept at send- 
ing out scare head lines. He is never going to have a crop 
and is always being ruined, yet he is paying the mortgage 
off his farm and buying automobiles. 


There is little or nothing new to report as to the tomato 
market. Both buyers and packers are holding off, waiting 
results of crop. The market is 82%4c to 85¢ f.o.b. Baltimore 
for small lots for quick shipment, or 82%4e for car loads for 
season’s shipment. A few orders were placed during the 
week at 80c f.o.b. country factories, but few packers can be 
found willing to book business at this figure. Plenty of 
offers are in hand at 75c f.o.b., but this is to be expected 
when the market is 80¢ to 8244c. If some packers, however, 
could be found willing to accept orders at 7714¢, these very 
same buyers would begin offering 7214c. ’ 

Small Fruits—Standard twos blackberries have advanced 
to 95c, with some packers asking $1. These goods are get. 
ting into small compass and will be scarce at $1 before end 
of year. Black raspberries are held at 90¢ and reds at 95e, 
Stocks are light. Gooseberries have advanced to 95¢ and 
look like going to $1. All small fruits are in light supply 
and stocks are being rapidly cleaned up. : 

Peaches—Packing is going on in a desultory kind of man- 
ner. Quotations are now being made as below: 

Wo. BieOOGie, WHS... cece bois cscs... 00s... SLO 
No. 2 seconds, yellow. ... 1.10@1.15 

. 3 seeonds, white 1.30@1.35 
Yo. 3 seconds, yellow 1.35@1.45 
vo. 3 standard, white 1.60@1.70 
‘o. 3 standard, yellow 1.70@1.85 
ie SE Tsien 665 006 Fen0n.codesmbeuuleies 1.10@1.15 

The demand, however, is light, for buyers seem lukewarm 
at these figures, which are so much higher than last year. 

Pears—Reports from the growing sections seem to agree 
that there is not much more than half a crop of these. 
Packing will commence about the middle of this month. 
Business is being done at 70¢ for No. 3 seconds, 75c to 80¢ 
for No. 3 standards in water, 85¢ to 90¢ for No. 3 standards 
in fair syrup, 95¢ to $1.05 for No. 3 standards in good syrup, 
and $1.15 to $1.25 for No. 3 extras. It all depends on the 
brand. 

String Beans—The fall pack will be light, quite as light as 
was the early summer pack. The market is strong at 60¢ 
for No. 2 standards and looks like going higher. 

Sweet Potatoes—Very little new to report on these. There 
is still a good demand for small sized orders for quick ship- 
ment at $1 to $1.10 and the season’s shipment at 90¢e, al- 
though most packers want 95c for shipment at their option. 
Rain fell this week in the potato growing sections, but 
whether it came early enough to do any material good is 
very doubtful. TARTAR. 





New York 

















SANITATION + 
SYSTEM = 
SUCCESS 


will be back at 
the Breakfast-Table 
October 1st 




















New York, Sept. 4, 1911. 

Epitok CANNER: Of course, this week the interest of the 
wholesale grocer has been centered on canned salmon. 
Packers and buyers have closed one of the shortest and 
most active campaigns in spite of the fact that prices opened 
the highest on record. If reports are true, the entire pack, 
with the exception of pink talls and medium red salmon, 
has been sold under contract to the early buyers, and 
packers will not deliver above 60 per cent average on subject 
to approval of price orders. This situation is without prece- 
dent in the trade. It means that high prices on all grades 
are bound to rule during the ensuing year, and that the 
market will be cleaned up prior to the next pack. The in- 
creasing cost of meats and eggs is bound to throw con- 
sumption toward salmon, and no fears are entertained by 
jobbers and dealers as to the ability of the markets to absorb 
stocks. Other lines in canned goods continue to get atten- 
tion, but there seemed to be a lack of snap to trading that 
was extremely discouraging to sellers. Most of the jobbers 
report a fairly healthy movement to retailers, and now that 
vacation season is over a steadier volume of buying is likely. 

Peas—A small movement is noted. Jobbers are not seek- 
ing stock, presumably because any indication shown that 
they need goods is attended by withdrawal on the part of 
the seller, or an advance. A good many ‘‘soaked’’ peas have 
been picked up at 57%e to 60c per dozen here. A sale of 
No. 2 sifted peas was reported at $1.25 factery, but buyers 
are not paying this figure unless actually needing the goods 
for delivery to buyers. The feeling here is that there is no 
surplus left in the hands of packers. The few scattering 
lots on the market will be needed to take care of the trade. 















4 good many jobbers insist that the pea shortage will help 
the market on corn, and possibly string beans. 

toe omatoes—ThE week closed on a stronger situation at all 
a result of damage done to the growing 
op by rain and hot sun. Some packers were declining to 
pe gm any basis in No. 3s. A few quoted 85e¢ per dozen 
tab factory. Here and there, however, on firm offer a 
little business eould be. done at 82%e factory. The market 
at the close was quoted at 82%c to 85¢ for No. 3s, 62%e to 
§5e for No. 2s, and $2.60 to $2.70 for No. 10s f. 0. b. Maryland 
factory. A few lots in New Jersey No. 3s could be had at 
qgise here. Future No. 3s are dull at 90c to 921c, and No. 
is $2.90 f.0.b. factory. The market, so far as the jobbers 
go, is dull. So far as can be learned, no buyer is in a hurry 
to get in on any basis. Most of them are of the opinion 
that the pack will turn out good, and all of them express 
the belief that tomatoes are a most unsafe article to follow. 
In the meanwhile the spot movement from packer to the 
New York jobber is exceedingly small. A good deal of stock 
is under contract for season’s delivery, and this feature is 
a big factor in molding buying policy. A great interest at- 
taches to the immediate future reports from growing sections. 





factory points as 
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Some reports give a possible 50 per cent of last year’s pack. 
This is considered a bullish estimate. 

Corn—An easy tone prevails in corn. The pack is well 
advanced, and it is believed the output will be large, as all 
conditions now seem to favor the crop. Little business is in 
progress in any grade. Jobbers have bought heavily for 
future delivery, and in some cases they are awaiting delivery 
of new pack already shipped from the South and New York 
State. Maine corn on spot has declined to $1. Future Maine 
corn is offered at 90¢ to 921%4c. ‘All Western corn is scarce. 
Little stock of old pack is to be had here. Maryland Maine- 
style corn is available at 70c to 72%4c laid down. State corn 
is quoted at 75c to 77\%4e delivered on standards and 80c to 
82%4c on better grades. Much depends on the absence of 
frost in the packing sections, but so far there appears to be 
a very favorable prospect. 

Apples—The market has been dull all week. On futures 
State packers are refusing less than $2.75 per dozen f. 0. b. 
factory for fall pack. The poor stock packed early seems to 
have met a slow sale at irregular values. Buyers incline to 
the belief that packers’ ideas are far too high in view of 
the good crop conditions. Maryland No. 10s at $2.50 deliv- 
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Chicago Solder Co., 
| Chicago, Ill. 


Gentlemen: 


50c per hour. 





E. W. BRANCH 
Exclusive Canned Corn Broker 
Marengo, Iowa 


Have had greatest possible success with your Tipper, saves easily 


Not thru packing yet but here’s your Money. 
Yours very truly 


Sept. 9th, 1910 


(Signed) E. W. Branch 
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ered get a limited call. The stock is not giving satisfaction. 
A few sales of Indiana pack at $2.60 f. 0. b. factory on No. 
10s have been reported for local account. No interest is 
shown in Maine offerings. 

Pineapples—Supplies are very light in both Southern pack 
and Hawaiian pack on spot. Up to $2.30 ‘was paid for a 
few lots of No. 2 extras in spot Hawaiian. There is certain 
to bea pro rata delivery on Hawaiian in extras and extra 
standard sliced. A good business has been done in grated. 

String Beans—The outlook now seems to favor a fair sized 
pack on all descriptions. No. 2 standard green in Southern 
stock sold here at 60c¢ delivered. No. 3s met a fair sale at 
771%4c. No. 10s can be bought at $2.45 here. State packers, 
it is said, will not have much surplus in any quarter, if re- 
ports are to be credited. Baked beans, on the other hand, 
are dull, and there seems to be little movement. 

Sardines—The tone is firmer on domestic pack, and there 
are indications that some of the larger packers are working 
to bring about a better understanding as to values. So far 
as could be learned on Saturday, no packers are quoting 
¥%, oils in keyless cans at less than $2.50 per case f.o.b. 
Eastport. Early in the week $2.40 was quoted. The buying 
in all grades is on a good scale, and there is said to be no 
important accumulation at factory points. Key \s are held 
on.a firmer basis. On % mustards the market has undergone 
no change since last report. During this month it is expected 
that a very considerable addition to the total pack will be 
made. Local jobbers are finding a good outlet for the fish, 
but they do not seem in position to anticipate wants to any 
extent. The competition from smaller packers seems to be 
centered in the big markets of the South. Imported sar- 
dines, as a whole, are not offered freely, but there is enough 
to go around. Reports from France make it plain that the 
sardine fishery there is a partial failure. 

Salmon—The campaign on 1911 pack salmon on the open- 
ing basis was short. In two days the business was done so 
far as local jobbers are concerned. It is not believed that 
deliveries on contracts will average more than 60 per cent 
on subject to approval of price orders booked. Many jobbers 
have failed in the effort to secure additional lots in red 
Alaska talls, sockeyes and Cohoes. Pink salmon has been 
cleaned up to the point where packers refuse to accept orders 
except on subject to confirmation. -The price of $1 f.o. b. 
Coast on this grade appears to have made it one of the most 
popular sellers in the salmon list. Medium red salmon at 
$1.45 f.o.b. Coast has sold slowly. Chums have not been 
taken so freely as other grades in spite of the favorable basis 
of 95e Coast. Jobbers, in spite of the high basis, have ac- 
‘ eepted the situation and are now booking orders with re- 
tailers on a basis to conform to the record high basis fixed. 
All spot salmon is higher to meet the new condition. Sales 
of red Alaska talls were made—a lot of 100 cases—at $1.871%4 
per dozen. Sellers, as a rule, quote $1.85 to $1.90 per dozen. 
Medium red advanced to $1.55@1.60.. A few sockeye talls 
are offered at $1.90 to $1.95, and flats at $2.10 to. $2.15 per 
dozen. Pinks are quoted at $1.32%% to $1.35 per dozen. The 
situation is one of the strongest on record. 

California Canned Fruits—Spot lemon cling and free 
peaches are higher. Sales of No. 2% extras in lemon clings 
were made at $2.40 per dozen. A few extra standards are 
offered at $2.10, but, as a rule, holders are a little higher 
than this. Standard and second grades are practically cleaned 
up. Stocks of all grades are said to be the smallest carried 
over at this season in a good many years. Apricots are 
firmer. A few No. 2% extras sold at $2.10 here. Cherries 
are in small stock, and there are few transactions reported. 
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Small Fruits—Maine packers are offering hucklebers: 
more freely based on $5.50 per dozen f.0.b. factory for ie 
10s. Southern packers, on the other hand, appear to Ae: 
sold up closely. Sales are reported locally at $6.25 per di te 
here. Strawberries and blackberries are firmer and omit 


be sold out from first hands. 
TUDSON Srrggy 
Indianapolis, Sept. 4, 1997. 


EpITOR CANNER: Of course, it is quite early ag y 
what the tomato pack will be, tint from expteasans ai 
our canners, it will not exceed 50 to 60 per cent ofa 
average pack. However, a great deal will depend ae 
weather conditions from now on. With a late fall, it js 
opinion that there will be a very fair yield on the whee 
but of course an early frost will cut the pack in two ane 
to the late season. Pi 

The corn pack will be very good, we understand and 
canning is now under way. Some did not commenee until 
this week, however. WINGATE & Lyxy 


———, 





Indianapolis 








Seattle 











Seattle, Wash., Sept. 2, 191] 
Epitok CANNER: As predicted last week, all of the leadi 
salmon packers during the past week announced their open- 
ing prices on the 1911 pack of canned salmon, and, also 
according to predictions, the price is far in advance of that 
of last year. The 1911 quotations are not only the highest 
that ever prevailed, but are so far in advance of 
prices a few years ago that it makes one wonder, y 
comparison, how the market has ever stood the advanee, 
Opening Prices—The following are the opening prices for 
1911, as announced the early part of the week: 
Tallis 
Puget Sound sockeyes.............. $1.95 
Alaska reds 
Puget Sound 
reds 1.60 
Puget Sound and Alaska pinks 1% 
Puget Sound and Alaska chums.... .95 ee endl 
Comparison With Other Years—The extent of the ad 
vance in prices is indicated by a comparison with last year 
and the year before. Last year Alaska reds opened at $135 
for talls,.as compared with $1.60 this year. _ The yearbe- 
fore they opened at $1.15. In other words, they have jumped 
45 cents a dozen in two years. Pinks last year opened at 
80 cents and the yéar before at 60 cents. This year they 
open at $1.00 or a jump of 40 cents a dozen. Medium reds 
last year opened at $1.25 and the year before at $1.05. This 
year they open at $1.45, or a jump of 40 cents in two 
years. Probably the largest increase is shown in soek- 
eyes. In 1909 sockeyes opened at $1.35, in 1910 at $165, 
and in 1911 at $1.95, or a jump of 60 cents a dozen. 
Table of Prices—The following tabulation shows the open- 
ing prices since 1906, when the present advance in prices 
started: 


Halves 

$1,30 
: 115 
and Alaska medium 


1906 
Columbia River chinook..............$1.50 
Puget Sound sockeye 
Alaska red 
Alaska pink 


$1.60 $1.00 
1.60 10 


Columbia River chinook $1.05 
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| The Best Tomato—Landreths’ Red Rock 


NO OTHER SEEDSMAN CAN SUPPLY THE TRUE LANDRETHS’ RED .ROCK 
Don’t Let Yourself Be Humbugged 


That it is the BEST is the verdict by Canners from the 
Atlantic to the Pacific: The best for all reasons, it not 
having any poor qualities. Best in production, color, dens- 
ity, smoothness, freedom from core, freedom from rust. 





Every seed of the 
LANDRETHS’ RED ROCK 


is grown on Bloomsdale where it originated, and is only 
sold in sealed cardboard carton packages of quarter and 
half-pounds. Don’t be deceived in purchasing make-be- 
lieve stock. Buy only in Landreths’ Sealed Cardboard 
Packages. 


Ask for further information, also for any seed which a Canner sows for Factory use. 
NOTICE WHAT IS SAID BY 


The Smith, Rouse & Webster Co., Bel Air, Md.: 
We purchased from you this season a quantity. of your Landreths’ Red Rock Tomato Seed and distributed it among 


a number of our packers. The general report that this variety yielded well per acre, had the size, good color, ripening well 





and was satisfactory in every way for packing purposes. y 
We shall increase our order for this variety next season, and we believe in the course of time it will be a standard seller. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 























The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 

X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
loods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air gees 
with it, and in exact ratie to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a prob but intensely hot 
fire. Itis applied direct te the capping steels, and 
comes in contact with no other surfaces. 
There is ne tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 
of gas, no fur- 
ther adjustment Y 


is necessary. 


» 


There is not 
a single dissat- 
isfled user of 
the 20th Cen- 
tury. Why not 
a Machine 72% 
chine on ' 
beproval, you AS MACHINE 
g privileged 20TH CENTURY. GAS Cc 
to return it to 


ane por The C. M. Kemp Mfg. Co. 


Baltimore, Md. 




















Puget Sound sockeye. .........66.0065 1.65 1.75 1.10 
BI TOE on bas. oni nt 4 Seow enon ewan 1.15 Soha ate 
Alaska pinks . 6... 02 pe cnsdcttoccspecs 80 

1908 
Columbia River chinook.............. $1.65 $1.75 $1.05 
Puget Sound sockeye..............+.. 1,60 1.75 1.05 
Puget Sound pinks.....6...6..5....03 75 80 “7 
Puget Sound cohoes.................. 1.05 1.15 75 
PA NE ves cacdpac's Cotwae és ash eceaan 1.15 ‘ 
Mae BAGS 6 a. o'n5 dod ices hs Kes ses in 1.05 
I GUO 6 aicsiing tacek's 60.454 peed 1.00 
Alaska PiMks «ooo dencicsccvcccecssees 70 
eT eer fray ee ee .70 

1909 
Columbia River chinook, fancy....... $1.65 $1.75 $1.05 
Columbia River chinook, standard.... 1.25 1.35 .85 
Puget Sound sockeyes................ 1,35 1.50 1.00 
OR oo Se bs ncddabe cs mab bateon 1.15 1.35 85 
BGO MIRED | indo caidinsiciiccvsasses 1.10 dG a 
Sn. QUO <i. os aad dans ocean una te 1.05 1.20 
Mdnate PIM x i soe g cic capes cic ccweiees .60 ‘ 
pT a errr rere errr a 571% 


1910 

Columbia River chinook, fancy..........$1.75 $1.90 $1.10 
Puget Sound sockeyes..............-- 1.65 1.80 1.10 
PT PCPA Ar eee ee Nee 1.35 1.50 1.00 
Alaska Kings . ....ccc cc siccevccncocvcs 1.35 apes eee 
MIBGRR COROER 220 cccsccccceccccccucs 1.25 1.40 80 
PT DOME oc cccccsccesisescecesece 80 pate eae 
SE GUND 650.0 69.04 0bbs cep icvnes tee 77% 


Response to Prices—In spite of the fact that the trade 
was probably not expecting so stiff an advance, the response 
to these prices has been almost universal. Buyers. seemed to 
realize the fact that the pack was far short this year and 
that conditions justified the price, and have not been slow 
in confirming their orders. It is expected that a few weeks 
will see a virtual cleanup of the production from first 
hands. SOCKEYE. 





Portland 











Portland, Maine, Sept. 4, 1911. 

Eprror CANNER: Today the packing of corn in Maine is 
fairly under way. Conditions are ideal. The weather has 
been satisfactory, and, for all we know, will continue so. 
But the 8th of September is the full of the moon, and it 
comes on Friday! Alias for the superstitious! It is Nature 
vs. the almanac! There is one consolation in that the 
modern methods are so rapid that few packers but what can 
rush the corn under the tin cover as soon as it is ready. 
The kettlc has gone with the stage coach, while the age of 
the steam retort and railroad is with us. 

While no changes can be noted in the price of new 
corn, the early presence of buyers and daily inquiries, 
point only to an early and good demand. Conditions have 
now changed, and in a few days the futures of 1911 will be 
spot goods. With this change will come the prices based 
on samples, for expectations will become realizations. An 
absolutely bare market for corn is very rare, hence ‘this 
fact will encourage activity, while, if the quality proves 
as good as the promise, this also will be an inducement. 

Blueberries—It may surprise those who have preached 
a heavy pack of blueberries to learn that the deliveries 
will be only from 50 to 75 per cent. I know that I do 
not agree with the ‘‘ Journal of Commerce,’’ for they have 
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been ‘‘looking for truth at the bottom of a ” 
well is too deep this time. Packers are only a wilt re 
pay the old quotations they made to customers, g Fp es 
if pret have a case to -offer. > Gnd few, 
pples—A few packers offered a limite : 

future No. 10 santas at $2.50 f. 0. b. Portlnes ie : 
and buyers are holding off. In Maine we shall expect a van 
fair erop, while in New Hampshire, Vermont and et 
chusetts the crop is very light. Our shippers figure =e 
take the country over, there will be a few more apples re 
a year ago, but that they are widely distributed, whi] ~ 
European prospects are good. ° ome 

Squash—No packer is offering many squash or pumpki 
but after the canning of eorn there will be some put .- my, 
the raw material comes in in fair shape. P, if 

Succotash—If buyers want to get in on thi iele. j 
should be noted that it, as well “ No. 10 ponies 
— for. No surplus is ever packed. . 

ardines—The outlook for the comin ack i 
so far. The fish are abundant and aries declining Pew 
of quarter-oils are offered at $2.40, Eastport freight, but 
buyers do not enthuse much. History may repeat itself 
and it may not. : 

Clams—While the fresh article can be had, the sales of 
those in cans is very light. Few packers care to bother 
much with the fail packing—it does not pay. 

INDEX, 





New York Dried Fruit Market 











New York, Sept. 4, 1911, 

EpiroR CANNER: Taken as a whole, the dried fruit market 
has been exceedingly slow due in part to the disinelination 
of buyers to take on further business on the existing sell- 
ing basis, and to the fact that sellers on a few lines in 
California fruits are disposed to raise rates. This applies 
in particular to prunes, but it is also noted in connection 
with raisins. On the other hand, the market for futures in 
evaporated apples of all descriptions is easier and lower, 
Sellers are pressing sales for October-November shipment 
at 9c in 50-ib. boxes, f. o. b. shipping points, and on Sat- 
urday it was believed to be possible to buy at 8%ec. The 
weakness shown has had a tendency to keep buyers out of 
the market as many operators are confident that a lower 
level will be seen before actual shipments of new regular 
packed stock are in order. All the early new stock shipped 
in here has been more or less defective and has sold very 
slowly at 10c to 10%4e as to quality and condition. Indica- 
tions seem to point to a good sized make and a freer sell- 
ing market is predicted. Chops for November-December 
shipment are quoted at 3c¢ f. o. b. factory in barrels. On 
waste 2c to 244¢ is quoted loose for the same shipment. A 
good many offerings in State dried raspberries are noted at 
27e f. o. b. shipping point. The market on old crop apple 
waste is nominai, based on 7e to 7%c a pound. Old cherries 
are dull at 14e to 18¢e, and raspberries for quick delivery 
move out at 3le to 32¢ per pound. 

Prunes—A stronger tone was noted on all sizes in Santa 
Clara stock for October shipment from the Coast on a 5% 
four size bag basis on 50/ to 90/ with %4¢ to 4c premium on 40/ 
and %c premium on 36/. Packers seem not disposed to urge 
sales on the advance, but there is no buying interest among 
local jobbers. During the week some interests have resold 
on a 5%e bag basis on 50/ to 90/, but at the close there 
was little offering in any quarter at that figure. All advices 








KNAPP LABELING MACHINE.............. 
HAMMOND LABELING MACHINE......... 
BURT LABELING MACHINE (Cold)....... 
HAND and PASTE-POT....................0. 
ee cee aie 





Agents for Baltimore District 
E. J. JUDGE 
San Francisco, Calif. 
Pacific Coast Agent 








“TACKS” BRAND ADHESIVES 
FOR 


oy eee TACKS’ LABELING GUM NO. 127 
ubadaal TACKS’ LABELING GUM NO. 127 
Sauces TACKS’ LABELING GUM NO. 130 
iekevuwaes han TACKSTICK, Condensed Paste 


ee 


A. K. ROBINS & CO. Tacks Manufacturing Company, 








TACKS’ TIN PASTE NO. 15 






317-322 West Street 
UTICA, N. Y. 
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There's No Question About It 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


will enable you to reduce your factory 
cost to the absolute minimum, by increas- 
ing your output without added expense. 
ere See 








It permits you to keep your blanchers, cappers, 
fillers, cookers, etc., running at the highest speed 
suitable for any grade of product. 


LET US TELL YOU HOW 


COLUMBUS, INDIANA 








REEVES PULLEY COMPANY 























The Blakeslee Simplicity Can Righting Machine is 
tapidly coming to the front as one of the indispensable 
juncts to a modern Canning factery. Can you 
afford to do without a machine that will save its cost 
in one season ? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 
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HAIN BELT COMPANY 


Our Latest Catalog 








Our General Catalog No. 40 is 
just off the press and is by far the 
most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 

‘ value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 


request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 


I WAUKEES 
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seem now to indicate that the crop will be of good size; but 
growers are holding the control. Spot prunes are firmer, and 
only smal] lots are to be had. There are said to be no 
Oregon prunes to be had in any quarter. 

Seeded Raisins—At the close the trend was toward a 
higher level. Wires from packers on Saturday declined 
bids on faney seeded in 1-lb. cartons at under 7%c f. o. b. 
Coast for October shipment. There is no great buying in 
terest, however, since jobbers are fairly well protected on 
early wants by purchases out of the old crop. So far little 
business has been done in loose museatel raisins. Thomp- 
son’s seedless stock is firmer, based on 10¢ to 10%ec for 
fancy in 1-lb. cartons. Imported raisins get a small in- 
terest on all offerings, but Valencia layers for October ar- 
rivals have been taken a little-more readily at 9%c laid 
down. Box raisins are dull. There is a little irregularity 
in currants due to the strong selling campaign in Greece 
on the new erop. Last cables quoted 21/6d to 22/6d per 
ewt. c. and f. New York for uncleaned Amalias in barrels 
for September shipment. Buying on spot is fair, based on 
7%4e per pound in barrels. 

Apricots and Peaches—Stock in both products has sold 
slowly and the market is dull. Prices on spot are unchanged, 
and a little nominal in the absence of buying. 

HELLGATE. 


MISSOURI APPLE CROP. 

The Missouri apple crop is about 30 per cent, ac- 
cording to Col. Richard Dalton of Eaverton, chairman 
of the State Board of Horticulture. 

This yield, he says, will put Missouri into the front 


THIS IS A SIGN OF 


SATISFACTION 


If you are not using our Adhesives, 
We 
can guarantee them because we know 
they'll do your labeling better and at 


try them at our risk. That’s fair. 


less expense. 


CLARK PAPER & MFG. COMPANY 
Rochester, N. Y. 


Originators and Sole Manufacturers 80 American and Foreign Ageacies 











rank of the apple producing States. 
census places the number of apple trees in Missouri} at 
20,000,000, an average of two trees to every acre, 


The government 


MEETING TO PROMOTE UNIFORM oys 
LATION. TER LEGIs. 


For the purpose of formulating a plan by which ygj- 
form legislation can be enacted with regard to the can. 
ning of oysters, the oyster canners of the Gulf Coag 
from the States of Texas, Mississippi, Alabama anq 
Louisiana are holding a meeting this week at New 
Orleans. 





THE SOUTHERN WHOLESALERS’ CASE. 

There has been considerable confusion in the trade 
as the result of reports published recently concern; 
the settlement of the Federal government's cag 
against the Southern Wholesale Grocers’ Association, 
The impression gained in the trade was that the case 
had been settled by a voluntary dissolution of the or. 
ganization. Since the old association was dissolved 
over a year ago and a new one formed on different 
lines, the quandary of the trade was as to just what 
organization had consented to dissolution in the set. 
tlement. 

The latest report now comes from Washington, and 
says that the attorneys of the Southern. Association 
had practically agreed to concede to the demands of 
the Department of Justice. A formal decree, which 
will accomplish the legal dissoltition of the association 
is being prepared. This of course will clear up all im- 
certainties when it comes out. The use of the word 
“legal” may clear up the perplexities by meaning that 
the dissolution of the old organization by members 
was not recognized by the government until certain 
formalities had been complied with according to law. 
—Journal of Commerce. 








THE “NEW WAY” EXPLAINED FURTHER. 

The system of merchandising which recently origi- 
nated in the far West under the title of the “New 
Way,” is further explained by the “Retail Grocers’ 
Advocate” of San Francisco in the following manner: 

“The New Way Plan of merchandising has for its 
three principal features: 

“1, The guarantee of an assured profit on the 
goods the retailer handles. 
~ “2. Money back, which means that a person pur- 
chasing any article of merchandising from the retailer 
has an absolute guarantee that the goods will be satis- 
factory or can be returned. ' 

“3° Payment for increased service. The retailer 
who increases the sale of manufacturer’s products wil 
be reimbursed for the energy he will put forth in m- 
creasing the sale of the same. This will save the ex- 
pense of specialty men, advertising and at the same 
time will repay the retailer for his energy in boosting 
the sale of the same. Any manufacturer is willing to 
pay ten per cent for an increased business, which 
means that the retailer will feel that he has been wel 
repaid for the interest he has displayed in the goods. 
—Journal of Commerce. 






























est requirements of sanitary and bacteriological science. 


You KNOW what you are buying. 


Detroit, Mich. 





PAOLI Tomato PULP 


Made BY experienced manufacturers according to the strict- 


Made TO a standard consistency of 1.04 specific gravity. 


HENRY P. WILLIAMS COMPANY 





Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in “The Highlands of Indiana. 


Made FOR those who are particular as to the quality of 


their product. 
Paoli, Ind. 
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W. L. Juhring, of R. C. Williams & Co., New York, 
‘av on a two weeks’ vacation. 





- Lv. Cobb, of the Corby-Cobb Co., Philadelphia, 
spent part of Thursday last in the New York trade. 


W. R. Jones, of Syme, Eagle & Co., Chicago, has 
heen visiting the canned goods trade in New York 
, 
TL S. Allen, of W. A. Allen & Co. of New York, 
has returned from Bar Harbor, Me., where he spent 
five weeks. : f 
E. M. Johnston, of Johnston, North & Co. of New 
York, is back from a week’s vacation spent at Atlantic 


Highlands. : : a 
W. A. Titus, of the H. G. Tombler Grocery Co., 


-Scranton, Pa., was a salmon buyer on the New York 


market last Friday. 

Robert Lenhard, of Charles L. Howe & Co., of New 
York, has returned from a two weeks’ vacation spent 
at East Quogue, L. I. 

N. A. Coble, of N. A. Coble & Co. of Chicago, was 
ayisitor in the New York canned goods and dried fruit 
trade during the week. 

E. J. Levine, of the Standard Importing Co. of New 
York, is back at his offices after a vacation spent in the 
vicinity of Kingston, N. Y. 

Sidney Thursby, of Kemp, Day & Co., New York, 
returned on Friday last from a three weeks’ fishing 
trip at Camp Cassett, Bic, Ontario. 

C. J. Sutphen feels that he is loser by the outcome 
of the Gotch-Hackenschmidt affair. C.J. had wagered 
a Knox chapeau, taking the Gotch end of it, but all bets 
were declared off. 

L. G. Remschel, of Chicago, who spent several weeks 
in the New York market in the interests of Tokstav- 
Burger Co., importers of Norwegian canned fish, is on 
his way to the home offices. 


Hayden Dudley, of U. H. Dudley & Co., New York, 
is spending two weeks at Eastport, Me., looking over 
the sardine situation. He is the guest of Francis B. 
McCall of the Seacoast Canning Co. 

The American Can Co. has removed its Cincinnati 

office from the Union Trust Bldg., to the Second Na- 
tional Bank Bldg. The move was made owing to the 
necessity of having larger quarters. 
Gustave Porges, of Strohmeyer & Arpe Co. of New 
York, states that the first offers of new pack Norway 
herring are being cabled, but that few large fish are to 
behad. The run is small for the season. 


H. P. Strasbaugh, of Aberdeen, Md., passed 
through New York on his way to the Boston market on 
Tuesday. He says that the tomato crop in Harford 
County, Md., has been badly hurt by heavy rains and 
hot sunshine. 


J. B. Hudson, of Hudson & Co., Holly, N. Y., spent 
a portion of the week in the New York market. He is 
of the opinion that the apple crop, covering Baldwins 
and Greenings, will be lighter than late estimates. For 
this reason he does not look for any material reduction 
in the views of State packers. 


President C. S. Jones, of the National Canned 
Goods and Dried Fruit Brokers’ Association, visited 
Chicago Friday on association business. The Brokers’ 
association continues to make steady growth. Recent 
applications for membership were from the United 
Brokerage Co., Chicago; C. J. Sutphen & Co., Chi- 
cago; E. D. Brown & Co., Ogden, Utah, and Colford- 
Donahoe Co., Fort Dodge, Ia. ' 


Major J. E. Bloom, Commissary, U. S. A., will re- 
tire of his own accord Major Bloom anticipates re- 
suming the ptactice of law in New York City. He 
will act in the capacity of general counsel with attor- 
neys who may desire his services as such. Major 
Bloom’s last service included a special detail to ob- 
serve and report upon a special experimental pack of 
several thousand cans, conducted at various canneries 
this summer by the Institute of Industrial Research of 
Washington, D. C. As an expert in food matters, and 
familiar with official methods, gained by long serv- 


‘ice and study as an officer of the army, he will be 


welcomed in kindred civil pursuits. 


Fire, which started at 9:30 p. m. on Wednesday last, 
destroyed the building occupied by the dried fruit firm 
of W. A. Higgins & Co. in New York city. The 
loss is said to be complete and is estimated at $100,000, 
fully covered by insurance. Defective electric wire in- 
sulation is said to have been responsible for the out- 
break. The firm has taken temporary quarters at 371 
Washington street. The building destroyed was an old 
one but recently remodeled for the firm. All five floors 
on both the Washington street and Greenwich street 
sides were gutted and what stock and machinery es- 
caped the flames was ruined by water. A good 
share of the office furniture was saved. The building 
adjoining the Higgins premises occupied by Hills 
Brothers Co. was damaged by water. 
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Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, °s30"soc""” 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appeqp 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 





Studies of Sour Corn. 

The following are the sources of sourness in corn: 
First, a souring of the corn before it goes into the 
can; second, the souring of the corn on account of a 
leak in the can; third, the souring of corn due to bac- 
teria which were not destroyed in the sterilizing proc- 
ess ; fourth, the souring of sugar in corn by the forma- 
tion of succinic acid, and possibly lactic acid, by the 
breaking up of the sugars through the agency of a 
high temperature continued for a long time. (This is 
advanced as a theory only.) 

The Souring of Corn Before It Goes into the Can: 
This may result in several ways. The corn may be 
sour when it is delivered at the husking shed. It may 
be the result of being soaked by water in the field. 
Stalks which have fallen down and allowed the ears 
of corn to lay in the water, after heavy rains, may 
become quite sour. Such corn if canned would have 
a very sour taste. This souring is due to the action 
of lactic acid bacteria. While the general term “lac- 
tic acid bacteria” covers a wide range of micro-organ- 
isms the strains referred to here are those which have 
been named in most treatises on bacteriology under 
the generic name of Bacillus Lactici Acidi. They are 
little dumb-bell shaped organisms which are most diffi- 
cult to clearly identify under the microscope. They 
have the following characteristics when studied in 
laboratory culture: 


Origin: Found in sour mill and all fermenting 
vegetable inatter. 
Form: Dumb-bell shapes, usually found in pairs, 


but sometimes forming chains which look like strings 
of beads. 


Motility: Has no real motion. Does not produce 
spores. 

Staining: Stains readily with all anilin dyes; also 
by Gram’s method. 

Growth: Rapid, and is the first fermentation 


which takes place in the decay of all vegetable matter. 

Growth in Gelatin Plates: The deep colonies are 
oval or round, yellow and finely granular, with sharp 
borders. The surface colonies are nearly round. 
Light yellowish and greenish color. Opal-like ap- 
pearance. 

Stab Culture: 
spreading with even border. 
ture is slight. 

Streak Culture: 
spreading growth is formed. 


Growth on the surface slightly 
Growth along the punc- 


On agar, a grayish-white, moist, 
On potato, a brownish- 


yellow, slimy growth is formed. 
Oxygen Requirements: 
Temperature Requirement: 
range of temperature. 
Behavior to Gelatin: 


It is a facultative anzrobe. 
Grows well in a wide 


Does not liquify. 





Aerogenesis: It produces gas in abundance and 
lactic acid. The gas is carbon dioxide. 

_ Thermal Death Point: Is destroyed at 140 degrees 
Fahrenheit. 

When corn undergoes a sweating or heating due to 
being piled in too large quantities or shipped in closed 
cars, the first organisms beginning action on the naty. 
ral sugar of the corn are the lactic acid bacteria here 
described. During this heating sugar is converted 
into lactic acid to some extent and carbonic acid gas 
is liberated, and it is the breaking up of the sugar which 
causes the heat. Owing to the wide distribution of this 
organism in the air it is the first one to start a break. 
ing down process, and would continue to grow until 
it had formed a certain amount of acid amounting to 
approximately one-fourth of one per cent, which acid 
would then become antiseptic, and would cause the 
germs to cease further action. The next step in the 
decaying process would be the growth of mold, which 
feed on acid and sugar and in many cases produce 
alkalies which neutralize the acid and thus open the 
way for the growth of spore-bearing, putrefactive 
organisms which cannot grow on an acid medium. 
Careful study of the above statement would make it 
clear at once that such corn as had undergone a slight 
souring or heating prior to its being canned would be 
more easily sterilized than absolutely sweet fresh corn 
taken from the field, and canned before any such 
fermentation had taken place. The lactic acid formed 
is antiseptic by nature against the spore bearing organ- 
isms which are so frequently the cause of flat sours 
and swells. 

Corn may become sour before it is canned by allow- 
ing it to stand too long after it is cut from the cob. 
There is great danger at this point of souring, and in 
fact any other delay before the corn finally reaches 
the sterilizing process. 

The Souring of Corn on Account of a Leak in the 
Can: Owing, as we have said, to the wide distribu- 
tion of the lactic acid germ in the air, when a can has 
a leak the first organism to gain entrance would be 
the lactic acid bacteria, and even if others do gain 
entrance they will be so far outnumbered by the lactic 
acid bacteria that their growth will be slow in com- 
parison, hence in a leak we may always expect to find 
the little dumb-bell shaped organism, and when we do 
find them in the living state it is proof positive that 
they gained entrance to the can after the sterilization 
because, as stated before, even 140 degrees F. destroys 
them, consequently they could not have lived through 
any ordinary sterilizing process such as is given corm, 
and whether we can find the leak or not, the presence 
of this organism is proof positive that a leak exists 
somewhere in the container, and need not be very large 











What Do I Know About Capping 


is a booklet that will interest the man that has big mouth and 
sample to No. 10 cans to cap. Yours for a 2 cent postage stamp 


M. E. HOWARD 
344 S. Senate Ave. : . ° 





Indianapolis, Ind. 

















REDLICH MFG. COMPANY 


Wooden F. ts, Bungs and Plugs. . 
Cider and Vinegar Makers’ Clarifying Shavings. 
Coopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 
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National Canners Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


That's where this station is a little different—there is no denying 
that it 1S a mighty good thing for self-protection to have your products 
analyzed; but we didn’t get all our knowledge out of books—twenty 
years actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—dquite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 


a proposition to look after you for a year. 





National Canners Laboratory 


Aspinwall, Pennsylvania 
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to admit such an infinitely small organism. An ordi- 
nary pinhole leak would admit thousands of these or- 
ganisms in one solid body without their even touching 
the metal. It would require several hundred of these 
germs placed end to end to reach across a fine hair. 
Unless the leak is large enough to permit the escape 
of the carbonic acid gas a swell always results, and a 
swell of this type is easily distinguished from a swell 
due to insufficient sterilization. Not only on account 
of the difference of the organisms present in the can 
but also by the odor of the gas. In the case of a 
leak the gas has an agreeable sour smell, while in the 
case of a genuine swell due to insufficient sterilization 
the odor is very disagreeable, usually having the char- 
acteristics of the odor of Limburger cheese. 


As stated before, the lactic acid germ is very small, 
dumb-bell shaped, therefore it is more difficult to 
positively detect it in substances like canned corn, 
owing to the fact that small particles of the corn itself 
look very much like these organisms. It is only when 
a large number of these organisms can be seen under 
the microscope that their identity can be established 
with certainty. The better way to be absolutely sure 
as to what kind of organisms are present in any can 
is to make culture plates, and then examine the colo- 
nies which develop on the plate. We usually fill Petri 
dishes about half full of perfectly sterile agar, which 
is made after the standard formula with meat juice, 
peptone, a little salt and 2 to 3 per cent agar; this 
when sterile and poured into sterile Petri dishes. and 
allowed to solidify becomes a most excellent substance 
on which to grow all kinds of bacteria excepting the 
anerobe. The anzrobes must be grown in an en- 
vironment where atmospheric oxygen is entirely ex- 
cluded, but for the detection of lactic acid bacteria 
the Petri dish culture of any suspected material is a 
most excellent method of identifying any organism 
with certainty. Thus, if in doubt as to whether cans 
are spoiled on account of leaks or insufficient steriliza- 
tion a platinum loop sterilized in a flame dipped into 
the suspected material is then streaked across the sur- 
face of the agar. The dish is then placed in the incu- 
bator and within twenty-four to. forty-eight hours this 
will give a growth of all zrobic and facultative anero- 
bic bacteria that may be present. If the lactic acid 
colonies appear they will be easily identified by the 
description before given. F 


The Souring of Corn Due to Bacteria Which Were 
Not Destroyed in the Sterilizing Process: The ques- 
tion is often asked ‘“‘Where do these bacteria originate, 
how do they get into the corn, and why are they more 
difficult to kill in late years than they were in former 
years?” There are several germs which will cause 
flat sours. The different varieties have been described 
and photographed, and shown in different articles on 
this subject which have appeared in the Laboratory 
Reports from time to time in the past. They belong 
chiefly to the Mesentarius group, Bacillus Vulgatus, 
Fuscus and Ruber. They are given the name Mesen- 
taricus on account of their peculiar folded wrinkled 
growth when cultivated artificially on agar. Then 
there is Bacillus Subtilis, discovered by Professor 
Tyndal on old hay, and Bacillus Megatherium, always 
present on cabbage. The first three belong to the 
potato bacterium, discovered by Globig, and pure cul- 
tures of these organisms may always be obtained from 
potatoes, particularly around the eyes. The peculiarity 
of all these organisms is the fact that they do not pro- 
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duce gas to any very great extent. Some carbon diox. 
ide is produced, but it is in such small amount that 
the fluid of any canned goods usually absorbs it, and it 
expands only under the action of heat. These differ. 
ent strains of bacteria are the most heat-resisting form 
known to the bacteriologist. They all start from a 
seed or spore, and in vegetation are usually found jp 
this form. They originate in the decaying matter of 
the soil, and under the action of atmospheric oxygen 
flourishing bacteria go into the seed form in from 
twenty-four to forty-eight hours. These seeds o- 
spores become dried and shrunken so that while they 
may be present and in fact are on nearly all kinds of 
canned products, they cannot be distinguished with 
certainty under the microscope, for the reason that they 
could not be identified among a lot of other material 
which look very much like them. Then again, as 
compared with lactic acid bacteria, they are compara- 
tively few. But these few forms, if undestroyed jn 
the sterilizing process, will give the canner a great 
deal of trouble, in fact I think more trouble than any 
other kind of bacteria because their work is slow 
under ordinary temperatures and the can gives no 
evidence whatever on the outside of the chemical 
changes that are taking place within. These germs 
have the faculty of breaking sugar into lactic acid 
without any other chemical action. There are some 
other actions, as is evident from the small amount of 
carbon dioxide formed, but the change takes place on 
about one-fourth of one percent of the sugar which js 
broken up into lactic acid, and this lactic acid becomes 
an antiseptic and prevents further action on the sugar, 
The germs themselves then go into a resting stage, 
developing spores to retain their life, and then there 
is no further chemical change. The breaking up of 
the sugar causes a perceptible liquifaction of canned 
corn, and affected cans always have a somewhat sloppy 
appearance, and at first give the impression that the 
corn was canned in a thin or watery state, while the 
fact is that a solid packed can if affected with these 
organisms will soon liquify and appear sloppy. It 
would be interesting to know how some of these spores 
escape and live through the terrific heat which is given 
canned corn. No doubt even where souring does occur 
nearly all such spores are killed in the can. There may 
be only a few, or possibly only one left directly in the 
center of the can where the heat was not quite suf- 
ficient to destroy it. In fact we know that souring 
usually commences at the center of the can, therefore 
when making an examination of canned corn to deter- 
mine its sterility we usually insert a glass rod in the 
center of the can, making a little hole down into the 
center, then pumping up and down until we get some 
of the juice right from the center of the can. An 
examination of this juice will show whether or not the 
germs are present when it is examined under a one- 
twelfth oil immersion lens. The method then is to 
take the corn after it comes from the retort and is 
cooled, and place it in an incubator with the temper 
ture held at about 100 degrees F., then within 24 to 
48 hours we may expect to find the bacteria present m 
the center of the can if sterilization has not been com 
plete. It has been found from experimenting with 
various temperatures that blood heat is the most fav- 
orable for quick development in the incubator. It is 
therefore pretty good insurance for every factory ® 
have an incubator for testing all kinds of canned gi ( 

or to send them to some laboratory for such testing. 
Large losses from spoilage are thus easily preven 
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but a great deal depends on how canned goods are 
stored in the ware room. As a rule they are never 
cooled to absolute coldness in the chilling bath; they 
are left warm, sometimes hot even at the center of the 
can. Now if any of this corn is insufficiently sterilized, 
and the cans are piled away in the ware room in solid 
blocks where no air can circulate the center of such 
blocks will be a perfect incubator, therefore it is not 
uncommon to find, in cases where flat sours do develop, 
the whole center. of such blocks seriously affected, 
while the cans on the outside for perhaps three or four 
feet will not show a single sign of spoilage. I believe 
that every packer should take precautions against 
spoilage by piling his canned goods, taken directly 
from the cooling tank, in such a way that air will cir- 
culate between each double tier of cases, then if by 
accident anything has gone wrong with the process 
the trouble will be located in the incubator, or at the 
laboratory, long before anything goes wrong in the 
ware room: then the only expense to which the packer 
will be put is the one of re-bathing the cans in boiling 
water for perhaps one hour. Speaking of re-bathing, 
many packers have expressed great surprise that simple 
heating of one hour in boiling water will destroy germs 
which had previously been given 65 to 75 minutes at 
250 degrees. This is easily explained if one remem- 
bers that these germs are all vegetable, starting from a 
seed or spore, and that it is the seed or spore which has 
to be destroyed in the first cook, while in the second 
cook it is the germ which has sprung out of the seed, 
and like a young, tender growing plant is very sus- 
ceptible to the action of heat. There are a great many 
packers throughout the country who believe that it is 
good insurance to rebathe all their corn, pumpkin, 
string beans, sometimes peas; they claim that spoilage 
is absolutely prevented by such treatment, and as for 
the quality in the case of corn, it appears better in color 
and very much more uniform. This may be explained 
by the thorough mixing which it gets in the second 
heating. We all know that the terrific sterilizing 
process usually given corn discolors it more or less on 
the parts of the can next to the tin, particularly along 
the seams. This becomes thoroughly mixed with the 
whiter corn of the center, and therefore appears more 
uniform after the re-bathing. 

It hardly ever happens that a whole pack will be 
sour even when an insufficient process has been given. 
Usually it is only a small percentage, sometimes of 
course the percentage is higher than others, and the 
explanation of this is that some of the cans do not 
receive as much heat as others at the center. This is 
the true explanation, and it has been repeatedly demon- 
strated that there is quite a variation in the time for 
the heat of the retort to penetrate to the center of the 
can. After a number of tests a maximum was found 
several years ago by Prescott and Underwood that 55 
minutes for the temperature of the retort to reach the 
center of the most solidly packed can. This tempera- 
ture reached the center of some cans much quicker 
than others, in fact if my memory serves me correctly 
50 minutes was the real time and. 5 minutes was the 
extra time allowed for exceptional cases, then 10 
minutes for destroying the spores in the center of the 
can was added to this time, making 65 minutes at 250 
degrees the standard sterilizing process for corn. 
Strange to say, this has not held good in all cases. At 
the time those experiments were made sugar was used 
only sparingly, and in fact a great many of the corn 
packers used saccharin as a sweetener and no sugar 
at, all other than that which was natural to the corn 


itself. Saccharin is a preservative, not one of ve 
great antiseptic power we admit, but still it is a pre- 
servative to some extent. It does not add any body to 
the corn, and those who did suffer from flat sours 
when they used saccharin probably got into trouble on 
account of added starch, which at that time was useq 
to give body to the corn. Now the packers have cy 
out starch and saccharin and the cry is for a sweeter 
canned corn. The broker, always crying for impossj- 
bilities, is now asking the packer to simply load his 
canned corn with sugar, and I believe that it is the 
wholesaler and the broker who are responsible to 4 
very large extent for most of the packer’s troubles, byt 
he is getting wise very fast. He is learning that with 
whatever changes he makes there are liable to be 
serious consequences, in fact he has learned the lesson 
from bitter experience. The 65 minute process at 250 
degrees will not be sufficient where sugar is used to 
the extent of a half pound to the gallon of water, jn 
fact it has been found that 70 to 75 minutes is not 
sufficient, and we know of one packer, at least, who 
has increased his process up to 80 and 85 minutes at 
250 degrees, simply on account of the enormous 
amount of sugar which he uses. To the eye sugar 
does not appear to give a heavy body to corn, but when 
tested chemically it would be found to run extremely 
heavy in total solids as compared with the corn on 
which the standard process was based. Sugar, when 
used to this extent, in combination with the starch 
forms a sticky, candied mass almost impenetrable to 
heat, and there is a limit to the amount of sugar which 
can be added with safety. 

A few years ago a western packer got into serious 
difficulty: with the Ohio food commissioner and his 
staff of chemists who claimed to have found benzoic 
acid in his corn. This packer was using a process of 
80: to 85 minutes at 250 degrees, and never used any 
benzoic acid or its salts in any of his canned goods, 
To make a long story short our chief chemist found 
and demonstrated to the satisfaction of the Ohio 
authorities that the acid in question was not benzoic 
acid, it was not soluble in chloroform, that its crystals 
combined so that they closely resembled benzoic acid 
under the microscope and had a melting point approxi- 
mately the same, and yet they were crystals of succinic 
acid. Strange to say, an analysis of several different 
brands of corn which had been processed at only 65 
minutes at 250 degrees, some of which corn was from 
the very section where the other was canned, and this 
showed absolutely no trace of succinic acid. While we 
are not at this time prepared to say positively that the 
high degree of heat continued for such a long time 
directly converted the sugar of the corn into succinic 
acid, but it looks very much like that was the case. 
Chemical formulas can be made to show this action, 
but they are of no real value because nature, either in 
its fermentation processes or the action of heat, does 
not produce changes of this kind in such a beautiful 
and harmonious manner. They are usually very com- 
plex reactions, not simple nor easily explained by a 
chemical formula. Thus Pasteur found that in the 
simple fermentation of sugar by the action of yeast 
germ there was formed alcohol, carbonic acid gas, 
glycerin, succinic acid and other volatile acids, showing 
that the process was attended with many complex 
reactions, and we know from experiments with heat 
on sugars and proteids that there are changes wh 
take place that cannot easily be explained by chemical 
formulas. It seems, however, plausible that succimi 
acid might be formed by the action of an excessively 
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high degree of heat continued for a long time on highly 
sweetened canned corn. This seems to be strengthened 
by the fact that some of this corn which had been 
processed for 85 minutes at 250 degrees had a slightly 
sour taste, and was thought by the packer to be insuf- 
ficiently sterilized. The writer spent many days in 
making plate cultures from the corn juice under all 
conditions with various kinds of media, and was never 
able to get any kind of a growth, nor was he ever able 
to see any bacteria under the microscope in the juice 
itself. But this corn had a liberal amount of succinic 
acid which was easily extracted with ether, and in such 
quantities that no less than four chemists in the state 
of Ohio thought that it had been adulterated with 
benzoate of soda. This has brought us face to face 
with the fact that there is a limit to the amount of 
sugar which can be added to canned goods with safety. 
| believe that limit is 200 pounds of sugar to 500 gal- 
lons of water for Evergreen corn and varieties of that 
character, and for Country Gentleman corn, Shoepeg 
and varieties of that character 125 to 150 pounds of 
sugar would be the limit. 

The question as to the cause of sour corn in all of 
its phases has been carefully studied here in the Na- 
tional Canners’ Laboratory by all of our staff covering 
a period of eight or ten years, with hundreds of cases 
under investigation, with cultures of all the organisms 
found, with photographs under every condition, and we 
believe that the explanation given of this problem in 
this article is comprehensive and exhaustive, and cov- 
ers the subject fully. We understand that a fund has 
been raised by packers in Illinois to be devoted to the 
education of young men in the University of Illinois 
for the study of the sour corn problem. We hand this 
information out for the benefit of the instructors at the 
university. It may be a great help to them, as it covers 
years of research work. 


SOURCES OF MEAT SUPPLIES. 

The scarcity of meat supplies in this country as 
compared to the increasing population and growing 
meat demand has been the chief factor in minimizing 
our once great export meat trade. As has been 
pointed out in the columns of The National Provis- 
ioner more than once in recent weeks, we are having 
all we can do to supply home trade without looking 
for foreign business, and European and other mar- 
kets are looking elsewhere for the bulk of their meat 
supplies. 

Argentina for beef and Australia for mutton are 
the chief resources of the world’s markets at present, 
outside of North America. Russia and her Asiatic 
possessions will enter the field before many years, and 
China is already making her first bid in supplying 
pork to the British markets. Both are countries of 
vast possibilities in the line of meat production. 

The Argentine beef industry as it is at present de- 
veloped was outlined some months ago in the columns 
of The National Provisioner. On another page re- 
cently The National Provisioner gave some interesting 
data concerning the mutton production of New Zea- 
land, perhaps the greater in possibilities of the two 
Australasian sources of supply. It is interesting to 
note that the twin islands of New Zealand last year 
contained a sheep population of over 24,000,000, or 
nearly half that of the United States. They-exported 
about $20,000,000 worth of meats, mostly mutton, 
nearly $4,000,000 in tallow, as much more in skins 
and over $40,000,000 worth of wool. 


The first shipment of frozen meat from New Zea- 
land to England took place in 1877. There are now 
twenty-two big export meat packing plants in opera- 
tion there, and development in New Zealand in the 
line of meat production has really only just 
The government offers every aid to the industry, even 
to subsidies, but its leaders are so fearful of the in- 
vasion of American packing house brains and energy 
that they have threatened to take over and operate the 
entire meat packing industry of the country should 
American packers attempt to get a foothold there. 
This may be taken as one of the highest compliments 
that has ever been paid to the energy, enterprise and 
ability of the American packer.—National Provisioner. 


PATENT RULES PUBLISHED—RESULTS OF INTER. 
NATIONAL UNION MADE PUBLIC. 

The first published report of the results of the 
fourth conference of International Union for the Pyo- 
tection of Industrial Property appears in the Daily 
Consular and Trade Reports for September 2, issued 
by the Bureau of Manufactures of the Department of 
Commerce and Labor. 

The conventions resulting from these international 
conferences are of interest to ali firms and individuals 
concerned with patents, trademarks, designs, etc., and 
the proceedings of the fourth conference, held in 
Washington from May 15 to June 2, IQII, are espe. 
cially important in view of the fact that more than 
seventy-five delegates, representing forty nations, were 
in attendance. 

The three conventions, or arrangements, revised at 


Washington, relate to the protection of industrial 
property, the international registration of trademarks, 
and the repression of false indications of production 


on merchandise. The Daily Consular and Trade Re 
ports publishes the full text of these conventions, to- 
gether with a complete list of the delegates of the 
adhering nations. 

REVIVAL OF FLORIDA PINEAPPLE INDUSTRY. 

Reports from Jacksonville, Fla., say that “One hun- 
dred thousand pineapple slips are being shipped from 
Cuba, in an effort to reclaim and rebuild thousands of 
acres of puny groves. The importation is being made 
bv the E. O. Painter Fertilizer Co. and the slips will 
be distributed among the growers. Seventy-five thou- 
sand slips have just been shipped from Cuba also for 
the same purposes among the Bahama Island planta- 
tions. 

“Indications are that there will be a great revival 
in the pinaapple industry within the next year or two. 
A deterioration in quality has been observed for several 
years. Year before last the fruit was so poor that 
prices generally were very unsatisfactory. Last yeara 
little better price obtained, because of the curtailment 
and an improvement in the quality. This year the out- 
look is excellent.” 

HAD DONE HER BEST. 

A colored woman went to the pastor of her church 
the other day to complain of the conduct of her hus 
band, who, she said, was a low-down, worthless, 
trifling nigger. After listening to a long recital of 
the delinquencies of her neglectful spouse and her ef- 
forts to correct them, the minister said: “Have you 
ever tried heaping coals of fire upon his head?” | 

“No,” was the reply, “but I done tried hot water. ~ 
Metropolitan Magazine. 
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_ Practically every large canner in the United States and Canada, 


reservers, condimen 


en help wante 


as well as a large majority of smaller packers and many picklers, 
t makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
. k, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
mee bi situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 
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HELP WANTED. 


WANTED—A man who thoroughly understands canning, 
processing and grading Michigan fruits. Good salary and _po- 
sition for competent man, Address ‘‘Box 476,’’ care THE 
UANNER. 

WANTED—Man on straight salary who thoroughly un- 
derstands packing all grades pork and beans with tomato 
sauce, Satisfactory references required. Don’t make ap- 
plication unless you really know the business. Address 
Farmers’ Canning Co., Crothersville, Ind. (465) 














WANTED—A superintendent and processor who under- 
stands putting up pickles, making catsup, sauces, ete. Give 
references and wages expected. Address H. W. Cunningham 
Co., Los Angeles, Cal. (477 


MACHINERY 


WANTED—A complete up-to-date full line of pea ma- 
@inery, including the Chisholm-Scott viner. Need not answer 
unless you have the viner. All must be in good shape and 
cheap for cash. Address ‘‘N. B., 475,’’ care THE CANNER. 














~ WANTED—One Smith No. 4 cabbage corning machine. Ad- 
dress H. N. Weller & Co., Toledo, Ohio. (479) 








4 SEEDS. 


WANTED—600 to 800 bushels Alaska seed peas. Address 
Dundas Canning Co., Dundas, Wis. (480) 











MISCELLANEOUS. 


PROPOSALS FOR FLOUR, OATS, DRIED FRUIT, ETC. 
—Department of the Interior, Office of Indian Affairs, 
Washington, D. C., August 21, 1911. Sealed proposals, 
plainly marked on the outside of the envelope ‘‘ Proposal 
for flour, oats, dried fruit,’’ etc., as the case may be, and 
addressed to the ‘‘Commissioner of Indian Affairs, Six- 
teenth and Canal Streets, Chicago, Ill.,’’ will be received 
until 2 o’clock p. m., of Tuesday, September 19, 1911, and 
then opened, for furnishing the Indian Service with 
canned tomatoes, cornmeal, cracked wheat, dried fruit, 
feed, flour, hominy, oats and rolled oats, during fiscal year 
ending June 30, 1912. Bids must be made out on gov- 
ernment blanks. Schedules giving all necessary informa- 
tion for bidders will be furnished upon application to the 
Indian office, Washington, D. C., the U. 8S. Indian Ware- 
houses at New York City, Chicago, Ill, St. Louis, Mo., 
Omaha, Neb., and San Francisco, Cal. The department 


reserves the right to reject any and all bids, or an art 
of any bid. : : wih 





R. G. VALENTINE, Commissioner. (468) 


_WANTED—Quotations on 1911 pack green lima beans in 
No. 2 and No. 10 cans. Address ‘‘Lima Beans, 473,’’ care 
THE CANNER. 








FOR SALE—Seven Blakeslee Simplicity Can’ Righting Ma- 
chines, sizes 114 to 10, Entirely new, never been used. Also 
lot of other canning room devices and machinery. Address, 
L. M. Levinson, Amesville, La. : (474) 











FOR SALE 


MACHINERY. 


ditrict Soa mill, completely equipped in best fruit 
‘ Michi an; snap: : 
> — eo 














FOR SALE—Very cheap: Complete vegetable aud fruit can- 
ning factory; up-to-date, used only two months; including 
60 H. P. boiler, 25 H. P. engine, gas machine, Hawkins cap- 
per, kettles, vats, fillers, conveyors, labels, shaftings, pulleys, 
hangers, belting, piping, valves, crates, ete. Cost over $7.000. 
Will sell for $1,500, or best cash offer. Must vacate. Ad- 
dress L. M. Falley, Hutchinson, Kas. (478) 


FOR SALE—Potter & Wrightington, Boston, Mass., are 
giving up their East Boston factory plant, and offer for 
sale their canning outfit for preparing and packing baked 
beans, codfish balls, brown bread, spinach, etc.: 

3 round retorts complete. 

3 square water baths for brown bread. 

4 60-gal. iron jacket kettles. 

Special machine for putting up codfish balls. 

4 steam kettles with baskets fitting them for steaming 
potatoes for codfishing balls. 

Horizontal engine. 

Spinach washing machine. 

Special machine for filling cans for codfish balls. 

1 Blake steam air pump. 

1 Knowles boiler feed steam pump. 

Also can-making machinery, trucks, tables, pumps, tanks, 
belting, shafting, pulleys, scales, utensils, ete. Address 
Potter & Wrightington, Box 2884, Boston, Mass. (469) 








FOR SALE—One 40x48 M. 8| closed retort complete; 1 
No. 5 rotary bronze pump, capacity 1,500 gal. per hr.; 1 
2-qt. copper iest-‘‘still.’’ Address ‘‘M. T. 466,’’ care 
The Canner. 


WANTED— 


A CAPABLE AND EXPERIENCED MAN 


V JE own 45,000 acres of land at Wiggins, Miss., in 

which section there is already a live truck grow- 

ers’ association of seventy-five or .more members 

—all making money. Several hundred carloads of garden 
truck will be shipped this season. 

What we need is a canning factory to take the surplus 
of fruits and vegetables. We are the spring and winter 
garden for the states north of the Ohio river. We raise 
tomatoes, beans, sweet potatoes, okra, cabbage, pickles, 
and small fruits including strawberries, blackberries 
and raspberries; also figs, and can pack to advantage cane 
syrup. 

We would like a man who can take a small moneyed 
interest. We are not nearly in so much of a hurry for 
the money as we are for the man. What we want is the 
right type of a man as superintendent. He must have 
executive ability and know the business thoroughly and 
the markets; one who has expert knowledge of machin- 
ery, processing and -marketing. To the right man we 
offer a splendid opportunity to become associated with 
responsible men. 

We need such a man at once to assist in building the 
canning plant and buying and placing the machinery. 
Please give us a complete history of yourself, send refer- 
ences and state salary required. All communications 
treated in strict cunfidence. 


Address MISSISSIPPI FARMS COMPANY 
1140 Commercial National Bank Building Chicago, Ill. 
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Among the Evaporated Fruit Trade 
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Evaporated Apples Easier—Apples Showing Up More 
Plentifully. 


C. C. Hall, Rochester, N. Y., reports to THE CANNER 
AND Driep Fruit PAcKER as follows, in regard to 
the evaporated apple market : 

“The evaporated apple market is easier down here, 
there being less demand and more pressure shown 
to sell. 

“Prime apples in 50 pound boxes for October or No- 
vember shipment are obtainable at 914c f.o.b., with 9c 
to gl4c being bid. Stock for immediate shipment is 
moving out slowly at 9c to 9M4c f.o.b., according to 
quality. 

“Apples seem to be showing up more plentiful every- 
where, and it is creating the opinion, locally, that prices 
are too high. Waste has declined the past few days 
more rapidly then anything else. On Wednesday and 
Thursday of this week it was impossible to buy under 
2c to 25¢c f.o.b. in bags. Yesterday and to-day stock 
has been offered very freely at 2c f.o.b., but without 
buyers. The latter seem to be holding off entirely on 
this article. Chops are also weaker, being offered at 2c 
to 21,4c f.o.b. in bags for immedate shipment without 
buyers.” 

More Apples Than Last Year. 

“With favorable weather in the commercial apple 
orchard districts in the United States,” says the-Ameri- 
can Agriculturist, discussing the apple crop throughout 
the country, “conditions have improved rather than de- 
clined the past few weeks. Although no one is predict- 
ing a bumper yield of apples this year, it is very evident 
the yield will exceed that of 1910. This season’s qual- 
ity will be much better than last, and, indeed, it would 
seem to be a marked characteristic of the crop. 

“On the Pacific coast yield will be good both as to 
size and quality. In Colorado, Utah, Idaho and New 
Mexico yield is expected to be materially larger than 
in IQIO. 

“In the middle west supply of late apples bids fair to 
be much greater than last year’s. In size of the fruit 
not so much can be expected, since the extreme dry 
weather and long period of heat hindered large growth. 
Because of the soundness of this year’s crop a fairly 
large percentage will be classed as No. 1, especially of 
the winter varieties. 


“In the central group of states weather conditions 
continue favorable to the crop, although more tain 
would be acceptable in districts. A fair to good quality 
crop is expected in this group of Wisconsin, Michigan 
Pennsylvania, New York and Ohio. ’ 

“The southern apple growing states have suffere 
from severe drouth, much more so than the north 
and yield in many instances is not expected to be equal 
to that of 1910. New England, according to recent 
reports, will about hold her own with last year's 
output.” : 


Plant of the Teasdale Fruit & Nut Products Company, 


The plant of the Teasdale Fruit and Nut Products 
Company has a capacity of 1,000 bushels of green 
fruit and is the most modern plant in that part of 
Arkansas. All the machinery is propelled by electric 
power and is largely automatic, including elevators 
and conveyors for conveying the fruit from the peel- 
ers to the bleachers and from the bleachers through 
the slicer to the drying floors. The plant contains 
five drying racks of floors under each of which js a 
great furnace. A large dryer for waste, in addition 
to the above, 20 by 30, is located in a separate build- 
ing. 

The plant is lighted throughout with electricity and 
can be worked day or night. It is so equipped that 
nothing goes to waste. The skins, cores, etc., are all 
cured, while the sound apples are chopped and dried. 

In addition to the large brick building in which is 
the evaporator, the Teasdale concern has-a cider mill 
operated by a 20-horse power motor. The company 
is composed of A. S. Teasdale and his two sons, 
Samuel and John, who are all actively engaged in the 
business. 

According to the Fresno Republican, the apricot crop 
of the San Joaquin Valley is very small, while in the 
Santa Clara Valley it is estimated that the crop will 
amount to about 125 tons. The canning and drying 
season is open there is full blast, while at Fresno it is 
generally believed the season for drying will not open 
much before the middle of September, as the grapes 
have not fully matured and do not possess sufficient 
sugar. 











Plant of the Teasdale Fruit & Nut Products Company. 
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Fruit Crop 


Conditions 














A report from Otsego county, New York, says ap- 
ples are a large crop in that section this season. 

The apple crop is reported very short in Chautauqua 
county, New York. The fruit was blown off before 
maturity. : 

A report from Columbia county, New York, states in 
regard to fruit : “Apples are a medium crop. Pears 
are plentiful. Peaches are scarce.” ! 

Fruit growers of Grand Junction, Colo., will ship 
two carloads of apples to Hamburg, Germany, this 
fall. If these sell well more will follow. The Ger- 
man firm which is going to handle the apples on the 
other side has no doubts, it is said, about the selling 
qualities of Colorado fruit. They say that there is 
almost limitless market for fruit of the quality pro- 
duced on our Western slope, a market which includes 
not only all Germany but the Scandinavian countries 
and the larger cities of Russia as well. 

Twenty thousand dollars in cash premiums, in ad- 
dition to gold and silver trophies, will be awarded in 
competitions, free and open to all, at the fourth Na- 
tional Apple Show in Spokane the last week in Novem- 
ber. Plans have been completed to exhibit more than 
2,000,000 of the highest grade. commercial apples 
grown in the United States and Canada. Arrange- 
ments are under was for a series of growers’ conven- 
tions and country life meetings, at which practical or- 
chardists will give demonstrations of modern orchard- 
ing. 

From Riverside, Cal., come reports that peaches are 
bringing all the way from $15 to $40 per ton in the 
Ontario district this season. There is likely to be a 
little shortage in Muris this season; otherwise the crop 
is up to standard. 

Winter apples are reported poor in Marion coun- 
ty, Kas., due to drouth in June and July. In Wash- 
ington county, Kas., the apple crop will be light, 
according to late reports. 

A report from San Francisco states that the dried 
peach crop of California is variously estimated at 500 
to 600 cars, of which 100 cars have already been sold 
to Europe and a considerable quantity has been bought 
for the South and Southwestern markets. The crop is 
about out of growers’ hands, the wire says, and the 
balance is hard to buy at prices at which the goods 
could be turned over by the packer at a profit. An- 
other advice credits the Armsbys and the North On- 


tario Co. with having secured a virtual control of the 
crop, and says that the situation is largely in their 
hands. 

QUALITY COUNTS IN FRUIT. 

“T should place at the head of the list,” writes Prof. 
F. C. Sears, of the Massachusetts Agricultural College, 
in American Agriculturist, “the quality of our eastern 
grown, and particularly our northeastern grown fruit. 
I believe there is no other section where flavor, aroma, 
juiciness, sweetness, in fact, all those factors on which 
we base quality, more particularly in the apple, but to 
a greater or less extent all fruits, are more highly de- 
veloped than they are right here in the northeastern 
United States. This is not my own judgment alone, 
though I have had many opportunities of comparing 
the fruit of this region with that of other sections, and 
particularly with the far western apples so generally 
found in full possession of out best fruit stores. Al- 
most without exception, when our eastern apples are as 
well grown and have been as carefully handled, I have 
had no hesitation in saying that the advantage of qual- 
ity lies with our home apples. 

“Tf this is so, the importance of this one fact more 
than outweighs all other possible advantages that the 
west may have over us. ‘Quality’ ought to be our 
motto, to be kept constantly before our growers from 
the time they select their varieties until the ripe fruit 
is placed in the hands of the consumer in absolutely 
perfect condition as to growth and handling. It ought 
to be dinned into the ears of the customer, and in every 
way possible brought to the attention of the other 
senses, particularly his sense of taste, until to call for 
eastern apples would not be the last, but the first thing 
he would think of doing. Of course, the western 
grower scouts at the idea that the east can grow fruit 
of better quality or even of as good quality as he can 
grow. And this matter is yet to be tested, but what- 
ever the quality when the fruit leaves the trees, I be- 
lieve there is no question that when the western fruit 
gets into the hands of the eastern consumer it is not in 
most cases of as good quality as that of equally well- 
grown eastern fruit.” 


EXPERT CANNED GOODS SALESMAN. 
Many a packer has found an expert canned goods 
salesman through a small classified ad. placed in THE 
CANNER. Take the hint. 
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Practical Points for the Trade 














Bitter Oranges for Marmalade. 


The review of the English marmalade and jam in- 
dustry in Daily Consular and Trade Reports for Feb- 
ruary 17, 1911, caused an inquiry to be made in regard 
to bitter-orange pulp from Spain, this being the basic 
material for the marmalade. Consul Charles S. Win- 
ans of Seville, therefore furnishes the following infor- 
mation : 

Previous to the present year bitter-orange pulp with- 
out sugar was put up here in pipes by a London firm. 
At the close of the 1909-10 season they closed up their 
place of business here and now ship the bitter oranges 
in crates to England. 

Several shipments of bitter oranges were made last 
year to the United States and Canada, but on account 
of the long voyage and transshipment the result was 
very unsatisfactory and the experiment will probably 
not be repeated. 

Bitter-orange pulp can be put up here very cheaply, 
and can be sent to the United States in pipes, which 
can be returned as shooks. In this manner first-class 
bitter-orange pulp could be secured at small cost. It 
would be necessary, of course, for some one who un- 
derstands the orange-pulp business to come to Seville 
during the season, in order to oversee buying the 
oranges, and preparing and shipping the pulp. Both 
bitter oranges and cheap labor can be obtained in abun- 
dance. 


Point re South Dakota Net Weight Law. 
August 21, 1911. 
Epitor CANNER: We want a little information in regard to 
the South Dakota net weight law. When the label gives the 
net weight, is that to mean after the contents are drained, or 
before? Take apples, for instance. Is the net weight to be 
arrived at by draining the water off and then weighing the 
contents, or weighing all the contents of the can? Please get 


this information for us. 
Yours truly, 


Answer.—This law has not yet been interpreted by 
the courts. Food Commissioner Albert N. Cook of 
South Dakota: states on the point referred to by our 
subscriber : 

“T had taken the law to mean that a can should be 
entirely filled with fruit, and only so much water added 
as would fill the spaces, and the average weight of such 
cans filled in this manner would be taken as the average 
net weight. If at any time the law should be in- 
terpreted as meaning the average net weight of the 








solid fruit in the can exclusive of water, due annoy 
ment to the public will be made.” ™_ 
It is clear from this that the quantity of water neces 
sary to proper processing is allowable. 7 
Evaporating Apples. 
Fowler, C st 29 
EpitoR CANNER: We are dalle to cane: pod" 
fall. Can you tell us how to get some information on evaporat. 
ing? Are there any bulletins or books we can get? 
Respectfully, oe 
FOWLER CANNING & MANUFACTURING Co. 
ANswER.—Briefly, the apples are pared and cored by 
paring machines, run through a bleacher, and then 
sliced. All this is done nowadays with power ma- 
chinery. The apples next are spread on the kilns, where 
they remain over the heat for twelve to fifteen hours 
After this, they are stored for about a week, during 
which time the fruit is shoveled over two or three 
times. This cures it out, and it is then ready for 
packing and marketing. While the process of drying 
is comparatively simple, experience is needed in know- 
ing when to take the stock off the kilns, etc. Concerns 
supplying evaporating machinery usually furnish a man 
to install it and leave him at the plant for a month or 
so to instruct the owners in its operation. 





COMMENT ON BUSINESS OUTLOOK. 

A few bright spots are discerned by those who have 
not allowed their judgment to be wholly blinded by the 
upheaval that has taken place on the Stock Exchange, 
The July railroad earnings now appearing are surpris- 
ingly favorable; nearly every road is able to show im- 
provement over a year ago. The decrease in idle cars 
was notable. The latest agricultural advices received 
by local bankers are distinctly encouraging, especially 
with reference to corn, and it is confidently expected 
that the harvests will exceed current calculations. The 
Moroccan clouds, which were very black a week or 
two ago, appear to be lifting. There has been moderate 
institutional buying of bonds and also influential in- 
vestment in standard stocks during the last few days. 
Of course, the labor situation is extremely ugly, not so 
much when viewed by itself as when considered in re- 
lation to political conditions here and in other coun- 
tries. “Democracy,” remarked one of our best known 
bankers yesterday, “is showing its teeth and what the 
future will bring forth no man can foretell.” Evolu- 
tion rather than revolution, however, is expected— 
Journal of Commerce. : 
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LIVERPOOL MARKET FOR FRESH TOMATOES. 
rroM CONSUL HORACE LEE WASHINGTON, LIVERPOOL, 
ENGLAND; SEE ALSO DAILY AND CONSULAR REPORTS 
FOR OCTOBER 18, 1910, AND MAY 20, I9II.| 
\n American firm has made inquiry with regard to 

experimental shipments of tomatoes which it proposes 

making with a view to testing the Liverpool market. 

It is suggested that the most practical method would 
be to send a sample box in advance of the experi- 
mental consignment, so that the market here would be 
informed of the class of fruit that might be expected, 
thereby increasing the prospects of immediate sale and 
the securing of orders for larger consignments. 
Arrangements should be made for placing the sample 
shipments on sale in the auction room as soon after 
arrival as possible. (See report concerning the mar- 
keting of apples which appeared in Daily Consular and 
Trade Reports for December 29, 1909. ) The opinion 
is expressed by the trade that if the tomatoes received 
are as good in quality as the English-grown article 
and can be offered at about the same prices the exist- 
ing demand is such that there should be no difficulty 
in disposing of them. Ae 
At the present time (July 21) English tomatoes are 
sling at 10 to 12 cents per pound. wholesale and at 
about 16 cents per pound retail. Spanish tomatoes are 
sold in bundles of 16 boxes, weighing 9 pounds per 

box, at $1.70 to $2.19 per bundle wholesale and at 3 

to 4 cents per pound retail. Canary Islands tomatoes 

are sold in bundles containing four boxes, weighing 

12 to 13 pounds per box, at $2.43 to $2.92 per bundle 

wholesale and at 10 to 12 cents per pound retail. 

There is no duty on tomatoes. The charges con- 
nected with the goods will be: Commission charges, 
5 per cent; dock and town dues, about 4 cents per 
package; all other charges, such as cartage, handling, 
etc. 18 cents per package. 

The tomatoes should be graded in sizes, I, 2, and 3 
(small, medium, and large), and be packed so that 
each quality may be readily distinguished. Each to- 
mato should be wrapped in paper prior to being 
packed in box, and peat dust spread so that the fruit 
will be in good condition on arrival here. 

As little time as possible is lost after arrival before 
placing the fruit on sale in the auction room, and not 
only the local market is supplied, but the tomatoes are 
sold for distribution to various parts of the country. 
Four days is the average time from arrival to dis- 
tribution. 

It appears that neither the fruit dealers nor seed 
merchants in this district handle tomato seed. This 
trade is in the hands of firms in the south of Eng- 
land, where tomatoes are generally grown. There 
are considerable quantities of such seed shipped to the 
Canary Islands by the merchants dealing in this line. 
[The names of two firms that might be interested in 
American tomatoes may be had from the Bureau of 
Manufactures. ] ; 


NO TIME FOR A LAWSUIT. 

Tipton, Ind., August 25.—An amusing court pro- 
ceeding yesterday was the continuance of the case of 
Charles Bradburn against Joe Bath. The latter, a 
superintendent in the Fame canning factory. The 
manager explained that to have a trial would mean 
than a number of hands would be taken away as wit- 
hesses Jusi at the time when they were most needed. 

€ squire saw the point and said he would consent to 


contintie until all the tomatoes were canned. The 
others seemed willing. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 
=== 
Florida’s Drastic New Food Laws—Rules and Regulations. tion of water, and the reasonable variations which atteng the 


Under the new Florida law food is declared to be 
adulterated “if it contains any chemical preservative or 
anti-ferment, such as formaldehyde, salicylic atid or 
salicylates, boric acid or borates, benzoic acid or ben- 
zoates, or fluorides; or if it contains any artificial 
sweetener, such as saccharin, dulcin or glucin.” Food 
is declared to be misbranded if in package form and 
“the net contents of the package are not correctly 
stated in terms of weight or measure, conspicuously, 
legibly and correctly, on the outside of the package.” 

The law was approved on June 5, and on July 11 the 
wholesale grocers and others held a conference at the 
office of the commissioner of agriculture, Tallahassee, 
Fla., as a result of which the commissioner allowed 
‘certain exemptions as to goods on hand. Following 
are the most important rules and regulations governing 
the law, as promulgated by B. E. McLin, commissioner 


of agriculture: 


[FROM CONSUL HORACE LEE WASHINGTON, LIVERPOOL, ENGLAND; 
SEE ALSO DAILY AND CONSULAR REPORTS FOR OCTOBER 18, 
1910, AND MAy 29, 1911.] 

‘Net Weight and Measure. 1.—The net weight and measure 
shall be ‘conspicuously, legible and correctly’ stated on the 
outside of all packages of grain, flour, meal, butter, lard, cot- 
tolene (or similar compound), cooking oils, syrups, on and 
after September 1, 1911, that printed ‘stickers’ will be al- 
lowed on such goods then on hand, to which they are applicable, 
which will protect the same till sold. 

‘¢9-That stocks of canned goods, vegetables, pickles, bak- 
ing powder, jellies, preserves, ete., in cans or bottles, on hand 
August 3, 1911, or contracted for fall delivery in 1911, if in 
full compliance with the State and Federal laws and regula- 
tions, prior to August 3, 1911, may be disposed of till January 
1, 1912. That printed ‘stickers’ showing the ‘net weight or 
measure’ of such goods applied before January 1, 1912, shall 
protect such goods actually delivered in the State prior to 
Janpuary 1, 1912, until sold. 

‘*Benzoate of Soda. 3—That goods actually on hand Au- 
gust 3, 1911, containing not more than 1-10 of 1 per cent 
benzoate of soda, and otherwise complying with the State and 
Federal laws, prior to August 3, 1911, may be disposed of till 
January 1, 1912. That bona fide contracts for such goods ex- 
isting before August 3, 1911, will be respected, and the mate- 
rial allowed to be sold until January 1, 1912, after which date 
no goods containing benzoate of soda can be legally sold in 
the State. 


‘*Saccharin. 4—Goods actually on hand in the possession of 


the trade, within the State August 3, 1911, may be disposed of, | 


provided the same are plainly labeled ‘sweetened with sac- 
¢harin,’ as now provided by law. The manufacture or importa- 
tion of any food containing saccharin after August 3, 1911, is 
not permissible legally in the State. 

‘*Regulation 17. (i)—The labels***can be corrected to com- 
ply with the law by attaching printed slips thereon with the 
correct net weight or measure stated in type not smaller than 
‘8-point (brevier) capitals,’ that the net weight or measure 
may be ‘conspicuously, legibly and correctly’ stated on the 
outside of the package. 

‘*Rubber stamps will not be permitted for correcting labels 
now on hand; printed slips for stickers only will be recognized 
and must not be less than ‘8-point (brevier) capitals.’ 

‘«Regulation 29—Statement of Weight or Measure. (Section 
5. Third under ‘Foods.’) (a)—A statement of the net weight 
or measure of the food contained in a package is required. 
such statement shall be printed; it shall be a plain and correct 
statement of the average net weight or volume, either on or 
immediately above or below the principal label, and of the 
size of letters specified in regulation 17. 

‘*(b.)—A reasonable variation from the stated weights or 
measure of the contents of individual packages is permissible, 
provided this variation is as often above as below the weight 
or volume stated. This variation shall be determined by the 
inspector from the changes in the humidity of the atmosphere, 
from the exposure of the package to evaporation or to absorp- 


aa 


filling and weighing or measuring of a package. 
‘*(¢.)—The net weight or measure of the contents of lar, 
packages, corn, oats or other grain, or other goods in Re 
or flour, meal or other goods in barrels or boxes, may be print 
thereon or stenciled in ‘conspicuous, legible and correct tere’ 
of net weight or measure; type or stencil used shall not } 
less than an inch in height for full sacks of grain, oats er, 
ete., or for full barrels of flour, ete., and may be redueed a 
portionately for fractional sacks or barrel. In all pani 
letters shall be clear and distinct—not blurred or mmeatebne 
spirit as well as the letter of the law must be observed and the 
statement of net weight or measure ‘conspicuously legibl and 
correctly stated’ on the outside of the package. . y 
‘*Net weights shall be stated in pounds and ounces ayoirg 
pois, or fraction thereof. F 
**Net measure in standard gallons of 231 cubie j 
fraction thereof, as fixed by Section 1241, Geneaall Pron 


WHY DR. WILEY IS LIKED, 

Dr. Wiley has established himself and his work ip 
the confidence of the people by producing results and 
by not surrendering himself to the interests that might 
have paid him five times the sum he receives ‘from the 
Government if he would only let up on them and tel 
the people that things were all right after all. He ha 
simply taken the straightforward course of frank and 
unyielding honesty. He learned it when he worked his 
way through collége and boarded himself in a room 
that cost him 50 cents a week, and you can’t turn such 
a man from his path, no matter how glittering the in. 
ducements.—Utica Observer. 


PICKLE AND CONDIMENT TRADE NOTES. 

The Philadelphia Record published a news note 
from New Jersey saying: “Farmers are still hauling 
pickles to the canneries at Williamstown and Glas. 
boro, and there seems to be no end of the crop.” 

The following is reprinted from a late issue of the 
Kankakee (Ill.) Gazette: “The Clausen pickle plant 
at Van Siding on the C. I. & S., two miles west of 
Greenwich, owned by the Clausens of Wichert, has 
tanked 3,000 bushels so far this season, and will tank 
5,000 bushels more before the season ends. There are 
eight tanks at the plant holding 1,000 bushels each, 
three of which have been filled.” 

Marsh & Wach, Inc., is a new concern just organize 
here with $1,500 capital to manufacture and deal in 
pickles, vinegar, sauerkraut, canned goods, etc. The 
incorporators were Frank L. Leonard, Leon Edem 
and Michael Gesas. 

The following is a dispatch recently received from 
Cumberland, Wis.: “The busiest place in town the 
past few weeks has been the pickle factory, where se 
eral employes are engaged in taking in the cucumber 
raised in this vicinity. Although the local factory # 
one of the largest operated by the Gedney Pickle (, 
they expect to fill every tank and have a lot more 
ship out besides. It will be necessary for the compaty 
to enlarge the plant here for next season. The cututt- 
ber crop is a very good one this year, both to yield ani 
quality, and the company pays out about $500 a day ® 
the farmers here for cucumbers.” 


THEY PULL. 
CANNER want and for sale ads do. Why not 
one for that used machinery you want to sell? 
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ORGANIZATION—ACCOMPLISHMENTS OF THE 
NATIONAL CANNERS’ ASSOCIATION. 


P f California 
Frank E Gorrell before Canners’ League o ’ 
paprese OY San Francisco, July 18th. 


“The National Canners’ Association was organized 
at Buffalo in 1907, and was at first a combination of 
what was known as the Western Packers’ association, 
which covered the territory of Iowa, Illinois, Indiana, 
Michigan and Ohio, and the Atlantic States Packers 
association, which covered the territory of Maine, 
New York, New Jersey, Delaware and Maryland. 

" “These two associations first met independently, be- 
cause each felt that the other’s interests were antago- 
nistic. Later on wiser counsel prevailed and the annual 
conventions were held by the joint associations, the 
presidents alternating in conducting the sessions. 

“In the meantime, independent work looking to a 
national association had been planned by twenty can- 
ners, widely located, and this preliminary work was 
most influential in making sentiment for a national 
association. The history of the canning industry 
shows that there has always been the keenest competi- 
tion among the individual canners. Instead of getting 
together and helping to broaden opportunities for the 
increasing markets jointly, the individual canner has 
generally tried to increase sales by shading the prices 
of his competitors. This sentiment still prevails in 
some localities, and it is this class of canners who are 
today largely outside of the membership of the N. 
C. A. 

“The original National Canners’ association was not 
much more than a name. The first constitution pro- 
vided no dues, and its only support was the limited 
amount of money received from the sale of badges at 
annual conventions. This sum netted anywhere from 
$600 to $1,000, but was the crust on which the N.C. A. 
fed until time could demonstrate its sphere of useful- 
ness. When moderate dues were first suggested it 
was predicted that this was the rock,on which the 
organization would go to pieces. Experience showed, 
though, that it was its only salvation, and succeeding 
conventions have raised the dues until they now range 
from $5 to $100 per year, based on the output of the 
members, assessed at the rate of 50 cents per 1,000 
cases, from 10,000 up to 200,000. 

“At Louisville the collection of a publicity fund was 
suggested and a publicity committee appointed. As- 
sessments were made at the rate of $1 per thousand 
cases, and the allied industries were also asked to 
help. In this manner about $25,000 has been raised 
during the years of 1909 and 1910. 

“The wonderful result from this small sum of 
money is now demonstrating to the canners what 
might be possible if a sum consistent with the dignity 
of the industry could be gotten together and expended. 

“At first only general publicity was contemplated, 
and a campaign against the newspapers and magazines 
which were running publications which undoubtedly 
have done more to retard the industry by curtailing 
consumption than all other vicissitudes that it has had 
to meet. Not even the canners themselves realize the 
deep-rooted prejudice against canned foods that there 
sin the minds of the people even today, after all of 
the accomplishments. 

_ “We find it exists among the wise as well as the 
‘gnorant, and is fostered by the average family doctor, 
who, following the trend of the unwholesome senti- 
ment created by the press, as a rule advises against the 
use of canned food, and in every obscure ailment does 
hot hesitate to diagnose the case as ptomaine poisoning 
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and traces it to canned foods, if possible. The patient 
may have eaten a dozen articles at the meal which 
caused the sickness, yet, if one of the dozen was canned 
food, the other eleven go scott free and the canned 
food alone is the culprit. This will be dwelt on more 
at length a little later on in my address. 

“The work that has been done by the Publicity 
Bureau has received a commendation so general as to 
interest the distributors of our foods, and the National 
Wholesale Grocers’ Association, at its recent Indian- 
apolis convention, endorsed and commended our pub- 
licity work and authorized the appointment of a com- 
mittee which is to help collect funds. This will 
greatly increase the field of influence. It should be 
remembered, though, that we cannot expect the whole- 
sale grocers to show more interest in our business than 
we do ourselves, and unless the canners first indicate 
the intention of helping themselves it is natural to ex- 
pect that the grocers will be lukewarm. 

“We now have most substantial indications by the 
way of promises of what they expect to do, but in the 
meantime the canners will have to lay a substantial 
foundation by making liberal contributions to the Pub- 
licity Fund. 

“Out of the limited amount of money at our com- 
mand in the past we have been able to save some of 
the original fund, which we thought necessary to in- 
vestigate alleged ptomaine poisoning cases, and have 
purchased advertising space, which was used to help 
educate the prejudiced public regarding the purity, 
healthfulness and nutrition of our product. The Na- 
tional Canners’ Association does not advertise brands. 
It goes out in the broad field to reach those who be- 
lieve that focd in tins is not only unhealthful, but posi- 
tively dangerous. Out of the 90,000,000 of people in 
this country, only one-third of them use canned foods. 
The other two-thirds is the market which means the 
future salvation of our business. 

“Our advertising campaign helps the private adver- 
tiser. The space bought by him is read only by those 
who are already users of the product, and the most, as 
a matter of course, that the private advertiser can 
urge is the superiority of his brand. We go after the 
two-thirds to convince them that canned products are 
all right. When we overcome this prejudice, it is far 
easier for the private advertiser to then conduct a 
much more successful campaign with the converts that 
we have made. 

“The National Canners’ Association can do far more 
effectual advertising than can the individual. In the 
attempt to help the industry narrow commercialism, as 
a matter of course, is lost sight of, and our adver- 
tisements are much more apt to be read and accepted. 

“Many of you are familiar with the field that has 
been covered by us, and it is not my purpose here to 
tire you with statistics. It is most encouraging to 
know that our campaign stands unique in the country 
as being one which has had the greatest accomplish- 
ments with the smallest amount of money. 

“The advertising manager of a concern which 
spends over $300,000 per year in advertising recently 
stated that he regarded the campaign of the N. C. A. 
as being a model which other industries could well 
afford to follow. 

“We must not lose sight of the general publicity 
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which has obtained for the association hundreds of 
thousands of dollars of advertising at Practically no 
cost. 

“We have maintained a press bureau which has se. 
cured the publication of timely articles, well Prepared 
in the newspapers and magazines and space which 
could not be bought straight with money. 


“Perhaps the most flattering endorsement that we 
have ever had was a recent attack from ‘Printers’ Ink’ 
on our news publicity department : 

Yes, it is true, as the American Newspaper Publishers? Ag. 
ciation says, that eighty per cent of the press agents of past 
haleyon days have been dislodged. 

But the remaining twenty per cent are the pick of the tribe 
and as they are experienced graduates of newspaper renks, 
they are playing a very pretty game from a more subtile yap. 
tage ground than ever before. The very wide appreciation of 
advertising among industrial corporations, and the lamentable 
confusion of mind which makes them fancy that it pays to 
‘‘work’’ the newspapers rather than use display, provides the 
grist with which the press agents are still fighting’ for the 
rapidly shrinking opportunities for free publicity. The ney 
order of subtlety that is now being used is calling for the 
utmost vigilance on the part of the publishers, who are deter. 
mined to root up the evil. 

The new, press agentry laughs at rude methods of a dire 
assault—‘‘if you don’t print this free reading notieg we’ 
never advertise with you.’’ It takes high pride in refinements 
of old subtleties. It circumvents not only the small jour) 
but also the great press organizations. 

The campaign for free publicity in the newspapers of the 
National Canners’ Association deserves treatment in detail, be. 
cause it is typical of the operations of the more refined 
agentry. .The association in the year just past ran an «& 
tensive paid campaign in the magazines, but refrained from 
spending money in the newspapers because it felt that it could 
secure newspaper advertising free. And it did—reamis ani 
reams of. it. 

The National Canners’.Convention was held in  Aflantic 
City early in 1910. It was just the time when people were x 
quiring a fear of ptomaine poisoning, popularly credited to 
the use of canned provisions. This fear cut into the busines 
of the eanners seriously—so seriously that the topic was the 
one uppermost at the conventions. . : 

The press bureau faithfully put the proceedings into ners 
for the newspapers. Speeches were sent out. And the eo- 
vention closed. But the free publicity work had only just 
begun. It is interesting at this point to quote from a ¢ireular 
sent out from Bel Air, Maryland, the press headquarters, to 
members of the National Association, asking for funds to meet 
the expenses of getting material into the newspapers without 
cost. 

The folder, extremely well got up, bore tipon the front a 
reproduction of the covers of ten big national magazines, in 
which ‘‘tremendous publicity,’’ as the headline put it, was 
being paid for. On the inside, running across two pages ID 
bold type, was the line: ‘‘How we get free publicity for the 
truth of Canned Food Purity—In Union There is Strength. 

Under this was the following: ‘‘We do not have to pay 
to have these items printed by any newspaper—for their ow 
news value and interest cause them to be used as regular read: 
ing matter by the editors.’’ ‘Then is described a story about 
the ‘‘ American Pantry,’’ schemed by the canners’ press agell, 
and half a page is given up to a reproduction of a collection 
of reprints of this article as they actually appeared in newt 
papers from coast to coast, the name of the paper being ap- 
parent in every case. 

The cireular then says: ‘‘The main point in the ‘story, 
as newspaper men term an item, which is of benefit to the 
canning industry, viz.: that NO CHEMICALS are used ah 
preparation of canned goods and that preserving is done sole! 
by means of sterilization was not cut out by the editors. (The 
italics are mine, but the capitals are theirs.) The article wis 
so worded that the main point at issue fitted right in with the 
rest of the story. ‘‘This is high-grade press work,’?’ the ar 
cular concludes complacently. Z 

On the opposite page the recipients of the circular are ® 
formed that even ‘alien pac ’t buy this publicity we a 
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Know How To Pack 


fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,” “The Importance of Proper Processing,” 
“The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under. the 


A copy of this book should be in the office of every canner 
in the United States and Canada. It will answer—and answer 
accurately—any question that may arise relative to proper meth- 

It is a complete reference library as regards 
It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 


Bound in cloth, sent postage prepaid to. any place in the United States (cash with 5 00 
I NE cotati are te hx call. dos Suhiniais lene 
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SYN REVISED edition of “A Com-~ 
| aN: plete Course in Canning,” con- 
VN ceded to be the most complete, 
LOGS practical and up-to-date can- 
ners’ text book in existence, has 
been issued by the publisher. The 
readers of this book will find that the 
formulz given are practical and ready 
for use. The publishers state that 
“They have already been tried and used 
repeatedly by men who have made a 
success of the business, and there is but 
one reservation that goes with them: 
Considerable common sense must be 
added to all formule.” The work 
treats of “Factory Requirements,” 
“Supplies,” “Processing,” ‘Contracts,’ 
the processes for all vegetables and 
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gaining.’’ There is also printed in agate a list of es 
papers which used the stories that pare sent out. a 
e “ : Jas the preparation of the matter entrusted to a t¢ ; 
Cannin and Preservin circular says on the last page: ‘‘The question of Bibs 
g g to be sent out to newspapers was entrusted to a pastmaster j 
the newspaper craft. Here there must be no slip-up. The am 
WITH were gathered and they were written by a newspaper man 
who has proved his success in every department of a big news. 


Bacteriological Technique paper—as reporter, copy reader, city editor, telegraph editor 
Sunday editor and managing editor. So you can see that we 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth have left nothing undone to make our campaign a guccoag 
There is no loophole in our battle front, no weak point in oyp 


PROF. DUCKWALL’S NEW BOOK attack. (Again the italics are mine.) 
“We justify our right to continue this policy of oh 
‘ — taining all possible space in this manner from 
| A Practical and Scientific Text standpoint that the same newspapers and mage 
Book for Canners, Preservers, a a — — our — ae for years pub- 
ished libelous and untrue articles which have at times 
Manufacturers of Food Products, almost stagnated our industry and we are only coming 
Superintendents and Processors. into our own when we get from them now what spage 
, P we can as a retribution. 
{ A manager who will master this “Despite the criticism of ‘Printers’ Ink,’ we expeet 
text book will command double to ey our press — more vigoroaa than 
° . ever. e newspapers and magazines of this co 
his present salary and be worth it still owe the canners millions and millions of dollars 
to his employers. for damages that they have done to the industry, and 
it is the policy of the National Canners’ Association 
Price $5.00 Postage 29¢ - — this debt dollar by dollar, as opportunity 


FOR SALE BY “We now are considering arrangements for a most 
complete service, which we think will prove of great 
“THE CANNER” benefit to the straight advertising campaign that is 
proposed to be run when convenience will permit.” 

222 N. Wabash Ave. Chicago A large part of the succeeding portion of Secretary 
Gorrell’s address was devoted to the investigation of 
ptomaine poison cases. He presented twenty repre- 
sentative cases out of the large number that have been 
investigated by his office. Each of these cases waga 
sample of the many different ways in which canned 
foods have been attacked by the sensational press. 


GOOD BOOKS Several of them have already been published in our 


FORA columns. 
5 The address also covered the particulars of the 
CANNER Ss LIBRARY establishment of the Bureau of Scientific Research; 
which is now being successfully conducted by the asso- 
ciation, and also the experimental work which is being 
editor New England Homestead. Illustrated. 5x7 done at the present time under the supervision of the 
inches, 120 pages. Cloth. Net 50 cts. Commissary-General of the United States army. The 
Canning and Preserving, with Bacteriological Tech- address urged the closest consistent co-operation with 
nique. By E. W. Duckwall, M. S. 600 pages. $5.00. the United States government officials on the principle 


Postage, 29 cts. . ° e ot 
Silos, Ensilage and Silage. By Manly Miles, M. D., of getting constructive instead of destructive results 

F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. for the industry. 

> Me. ‘i , ; The secretary also called attention to the necessity 
eS . See. - ee of an immediate advertising campaign in the leading 


pages, 5x7 inches. Cloth. 50 cts. . » ‘ ‘ 
The Book of Corn. By Herbert Myrick, assisted by medical journals of the country. He said: It is neces- 


A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. sary that we have the medical profession informed 

Snow, and other specialists. lilustrated. Upwards of of our experience with the investigation on these 

500 pages, 5x7 inches. Cloth. $1.50. . . : 2 rone to 
Field Notes on Apple Culture. By Prof. L. M. ptomaine poison cases. Many of ss | eda 

Bailey, Jr. Illustrated. 90 pages, 5x7 inches. Cloth. accept the newspapers publications on this subj 

75 cts. being true, and a vigorous campaign of education om 
Peach Culture. By J. Alexander Fulton. Illustrated. ptomaine poison, handled by some scientific expert, 1S 

ee ee a ee one of our immediate necessities.” 


Insects and Insecticides. By Clarence M. Weed. Y ; ‘ ey 
IMustrated. 334 pages, 5x7 inches. Cloth. $1.50. He called attention to a recent article which has’ 


Strawberry Culturist. By A. S. Fuller. Illustrated. been published in one of the leading medical maga 
Gu? inches. Cloth. 28 cts. zines over his own signature, but said that it was 


Plums and Plum Culture. By Prof. F. A. Waugh. . d ° vaio’ that articles 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. necessary in order to impress physicians He 

Spraying Crops—Why, When and How. By Clarence of this kind should come from a scientific pen. : 
M. Weed. Illustrated. 150 pages, 5x7 inches. Cloth. also explained the present effort to encourage 1 i 
—— exploit export trade. A vast amount of information: 
Order through THE CANNER, 222 N. Wabash Ave., must first be gathered before this can be intelligently ; 
Chicago. CASH WITH ORDER. carried on. The National association is working up 


= the preliminaries in a most comprehensive smalpet 





























Peas and Pea Culture. By Glenn C. Sevey, B. S., 
































~Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United | 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 























W. R. ROACH, President 8. F, HASEROT, Vice-President, FRANK E, GORRELL, Sec'y and Treas, 
Hart, Mich, ’ Cleveland, 0. Bel Air, Md. 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 
. F, TREGO, Vice-President > FRIEND F. WILEY, Seo'y and Treas, 
7 ee Gestern Canners’ Association. i , 
Titinois _ Canners’ Association. 
J. W. McCALL, President, E, F. TREGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 
Gibson Git ty. Hoopeston. Eureka. 
° Southern Canners’ Assoctation. 
B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn, Lebanon, Tenn, Whiteville. 
; Indiana Canners’ Association. 
CHAS, LATCHEM, President, WM, SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
Wabash. Delphi. Arcadia. 
Ohio Canners’ Association. 
F. M, SHOOK, President, W. W. WILDER, Vice-President, J. C. WARVEL, Seo’y and Treas. 
Urbana. Clyde. Dayton, : 





Tri-State Packers’ Hssociation. 
































Ww. 0. ROPrrcEsr President, Smyrna, Dei. E. GREENABAUM, Vice- restate, Seaford, Del. ROBT. 8S. FOGG, Ving Sia, Salem, N. J, 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. Cc, ASH. HIELL, Secretary and Treasurer, Prince: Anne, Ma. 
Canners’ League of California. 

L, F. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los Snoes., ISIDOR JACOBS, Vice-President, San Francisco, 
HENRY P. DIMOND, Secretary, San Francisco, Y DEMING, Treasurer, San Francisco, 
New York State Canned Goods Packers’ Hesociation. 

JAMES P. OLNEY, President, E. 8, THORNE, Vice-President, A. R, HATFIELD, Secretary, A. BR. HUNT, Treasurer, 
Rome, N. Y. Geneva, N, Y. tica, 2 . xX. Oswego, ’N. ¥, 
Iowa Canners’ Association. 

R. 0. WOODARD, President, M. W. JONES, Vice-Pres., E, W. VIRDEN, Sec’y and Treas. 
Ligin. Vinton, Cedar Rapids. 
Minnesota Canners’ Association. 

M. H. HEGERLE, President, A. A. CHAPMAN, Vice-President, Fr. W. teh Sheen Secretary, A. M. HATCH, Treasurer. 
St, Bonifacius. Olivia. Big Stone, 8. D. Faribault. 
Missouri Valley Canners’ Hescciation. 

R. B. GILLETTE, President, Marionville. W. P. HARRINGTON, Dearborn, Mo, L. I. MOORE, Sec’y and i Treas., +, Oregon. 

- @lisconsin Canners’ Association. 
\ H, AMES, President, F. D. SHANE, Vice-President. C. MADSEN, Treaearer, CHAS, VOIGT, Secretary. 
Markesan. Onalaska. Manitowoc, Sheboygan. 
Michigan Canners’ Association. 
W. 8S. THOMAS, President, R. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich, Fremont, Mich, 
J. LUCIAN MOOMAW, President, Sescvteet ¢ I, D. LAYMAN, Seo’t’y-Treas., 
Cloverdale, Va. Virginia Canners’ Association. Daleville, Va.” 
CLARENCE SMILEY, Vice-Pres., 
Roanoke, Va., R. F. D. No. 1. Ah oe NaS 
dtab Canners’ Association 
J. G. Mi BARNES, President RICHARD STRINGHAM, Vice-President. B, F, HARRINGTON, Sec’y and Treas. 
Kaysville Bountiful. Ogden. 
mae Machinery and mtr Assockation. 
bah 


THOS. A. SCOTT, President, Bans pa a. Seo’y, H, A, DICKIE, Vice-President, 
Cadi Cincinnati, 





National Canned Goods and Dried fruit Brokere’ Hesociation. 








C. &. JONES, President, JAS. M. HOBBS, Secretary, C. GILBERT, Treasurer, 
Peoria, Ill, ; Chicago, ‘Ill, Indianapolis, Ind, 
National Kraut Dackere’ Hesociation. 
GEORGE SLESSMAN, President, P. J. CLAUSSEN, Vice-Pres, Ww. W. See’y-Treas. 
Clyde, Ohio, Chicago, Tl, Gnas EE hic 
Baltimore Canned Goods Exchange 
ALBERT T. MYER, President. F A. TORSCH, Vice-President. W. F. ASSAU. Secretary. LEANDER LANGRALL. Treasures. 












National Pickle Packers’ Association. 
WM. BALLINGER, Pres... ° FRANK A. BROWN, Sec.-Treas. 
Keokuk, Ia. Chicago, Ill, 

























































Prompt attention to orders during. packing 
season is:as important as good cans. We have 
a record ever a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was recéived. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely. sure our 
customers receive their cd4ns promptly. 


We are prepared to furnish our customers with © 
five gallon Tomato Pulp Cans, made of: Heavyd 
Tin Plate. 


We can furnish these plain outside, and} ‘Sani- 
tary Enamel inside. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 











